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N Whom the Author lately ſerved as Houſekeeper: 7 
7 Conſiſting of near Nine hundred Original Receipts, moſt of 
5 which never appeared in Print. 

| PARTI. Lemon Pickle, Browning | in the modern Taſte; Floating 

2 for all Sorts of Made Diſhes, Soups, Iſlands, Fiſh-Ponds, Tranſparent 

| Fiſh, Plain Meat, Game, Made Puddings, Trifles, Whips, &c. * 
E Diſhes both hot and cold, Pyes, || PART III. Pickling, Potting, and 4 
mM Puddings, &c. „ Wines, Vinegars, Catch - | 
oy, PART II. All Kinds of Confec- ups, Diſtilling, with two moſt va+ 
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TO THE HONOURABLE 


LADY ELIZABETH WARBURTON. 


ERMIT me, honoured Madam, to 

lay before you a work, for which 
I am ambitious of obtaining your Lady- 
ſhip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the art of Cookery, ever ſince I 
left you Ladyſhip's family, and have 
often ſollicited me to publiſh for the in- 
ſtruction of their houſekeepers. 

As I flatter myſelf I had the happineſs < 
of giving ſatisfaction, during my ſervice, 
Madam, in your family, it would be a 
ſtill greater encouragement, ſhould my 
endeavours for the ſervice of my ſex be 
honoured with the favourable opinion of 
ſo good a judge of propriety and elegance 
as your Ladyſhip X 

I am not vain enough to propoſe 
adding any thing to the Experienced 

K 2 Hogle- 


8 - 


"DEDICATION. 
Houſekeeper, but hope theſe receipts 
(written purely from practice) may be of 
uſe to young perſons who are willing to 
improve themſelves. HOP... 

I rely on your Ladyſhip's candour, 
and whatever Ladies favour this book 
with reading it, to excuſe the plainneſs 
of the ſtyle; as, in compliance with the 
defire of my friends, I have ſtudied to 
expreſs myſelf ſo as to be underſtood by 
the meaneſt capacity, and think myſelf 


happy in being allowed the honour of 


; MADAM, _ 

Your Ladyſhip's 

Y f © Moſt dutiful, EE ©. -v 
Moſt obedient, | 


And moſt humble Servant, 


| 
ELIZABETH RAFFALD. | 
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Preface to the Firſt Edition. 


TTHEN I refle& upon the number of 
books already in print upon this ſub- 
ject, and with what contempt they are read, 
I cannot but be apprehenſive that this may 
meet the ſame fate from ſome, who will cen- 
ſure before they either ſee it or try its value. 


Therefore the only favour I have to beg of 
the publick is, not to cenſure my work before 
they have made trial of ſome one receipt, which 
I am perſuaded if carefully followed, will an- 
ſwer their expectations; as I can faithfully aſ- 
ſure my friends, that they are truely written from 
my own experience, and not borrowed from 
any other author, nor gloſſed over with hard 
names, or words of high ſtile, but written in 
my own plain language, and every ſheet care- 
fully peruſed as it came from the preſs, having 
an opportunity of having it printed by a neigh- 
bour, - whom i can rely on doing it the ſtricteſt 
juſtice, without the leaſt alteration. 


The whole work being now completed to 
my wiſhes, I think it my duty to render my 
moſt ſincere and grateful thanks to my molt 
noble and worthy friends, who have already 


ſhown their good opinion of my endeavours to 


ſerve my ſex, by raiſing me ſo large a ſubſcrip- 
tion, which far exceeds my expectations. I have 
not only been honoured by having above eight 
hundred of their names inſerted in my ſubſcrip- 
tion, but alſo have had all their intereſt in this 
laborious undertaking, which I have at laſt ar- 
rived to the happineſs of completing, though 
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at 8 expence of my hath pi blog. too 
ſtudious, and giving too cloſe application. 9 


The only anxious wiſh I have left is, that 
my worthy friends may find it _ uſeful in their 
families, and be an inſtructor to the young and 
ignorant as it has been my chiefeſt care to write 


in as plain a ſtile as poſſible, ſo as to be under- 
Road by the weakeſt capacity. 57 


I am not afraid of being called extravagant, 


if my reader does not think that I have erred on. 
the frugal hand. | 


I have made it my ſtudy to thine both the e eye 


aud the palate, without uſing pernicious * | 


for the ſake of beauty. 


And though I have given ſome of my diſhes 


French names as they are only known by thoſe 


names, yet they will not be found very expenſive, - 
nor add compoſitions but as plain as the A 


of the diſh will admit of. 


The receipts for the confe&tionary are ſuch 
any Lady 


as I daily fell in my own ſhop, whic 
may examine at pleaſure, as I ſtill continue my 


beſt endeavours to give ſatisfaction to all who 


are pleaſed to favour me with their cuſtom. 


It may be neceſſary to inform my readers, 
that I have ſpent fifteen years in great and 
worthy families, in the capacity of a houſe- 
| keeper, and had an opportunity of travelling 
with them; but finding the common ſervants 
generally ſo ignorant in dreſſing meat, and a 
good cook ſo hard to be met with, put me upon 
ſtudying the art of cookery, more than Tea 
= other 
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I otherwiſe ſhould have done : always endeavour- 
ing to join ceconomy with neatneſs and elegance, 
being ſenſible what valuable qualifications theſe 
are in a houſekeeper or cook; for of what ule ' 

is their ſkill, if they put their maſter or lady 
to an immoderate expence in drefling a dinner 
for a ſmall company, when at the ſame time a 
prudent manager would have dreſſed twice the 
number of diſhes for a much greater company, 
at half the coſt, „ 4 


— have given no directions for cullis, as I have 
found by experience, that lemon pickle and 
browning anſwers both for beauty and taſte (at 
a trifling expence) better than cullis, which is 
extravagant : for had I known the uſe and value 
of thoſe two receipts when I firſt took upon me 

he part and duty of a houſe-keeper, it would . 
have ſaved me a great deal of trouble in making 
ö gravy, and thoſe I ſerved a deal of expence. 


5 The number of receipts in this book are not . 
ſo numerous as in ſome others, but they are 


1 what will be found uſeful and ſufficient for any 
y gentleman's family—neither have I meddled 
y with phyfical receipts, leaving them to the 
o Þ phyſicians. ſuperior judgement, whoſe proper 
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Deſeription of the PLATE. 


HE Plate is the deſign of three ſtove-fires for the 
kitchen that will burn coals or embers inftead of char- 
coal (which I always found expenſive, as well as pernicious 
to the cooks) and will carry off the ſmoke-of the coals and 
ſteam, and ſmell of the pots and ſtew pans ; the Ir are 

n in caſt iron pots, flat at the bottom, with bars. 
, Fronts of the ſtove, TANG ids 

BB. Top of the ſtove, which is covered all over with 
caſt iron. | 

CC, Stove-pots, in which the fire is 83 ; 

D, The form of the pot, with two vents caſt in them, 
fix des deep at the top, and three wide, as expreſſed at 
HH in the pot, and to let the ſmoke through at HH in 
the flues. | 

EE, Carried from there through the back wall to the | 
kitchen chimney, as expreſſed i in the lower plan. 

FF, Back wall. | 

G, 7 he chimney breaſt, betwixt which and the back wall 
the ſteam riſes, and goes off i into the kitchen ce by a 
"oor made into it. 

HH, Vents in the pot. 

. Draughts for the fires, and to receive the aſhes, 

The ſcale will give the dimenſions, 
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THE EXPERIENCED 
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hs r % 
Odfervations on sovrs. 


beg HE N you nike any kind dit f use, 


LR ble; vermicelli, or 
particularly portable; vermicelli, or 
55 5 455 brown gravy ſoup, or any other that 


* 
* 


X has roots or herbs in, always obſerve 
NN to lay your meat in the bottom'of 
your pan with a good lump of butter; cut the 
herbs and roots ſmall, lay them over your meat, 
cover it cloſe, ſet it over a very flow fire, it 
will draw all the virtue out of the roots or 
herbs,. and turn, it to a good gravy, and give 
the ſoup a very different favour from putting 
water in at the firſt: when your gravy is al- 
moſt dried up fill your pan with water, when it 
begins to boil take off the fat, and follow the 
ride" of your receipt for what ſort of ſoup 
you are making: when you make old peas 2M 
ſoup take ſoft water, for green peas hard is = 
the beſt, it keeps the peas à better colour: 
when you make any white ſoup don't put in 
cream till you take it off the fire: always 
diſh up your ſoups the laſt thing; Hit be -» 
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2 THE EXPERIENCED 
gravy foup will fkin over if you let it ſtand; 
_ if it be a peas ſoup it often ſettles, and the top 
— A . 
To make PoRTABLE Sour for Travellers. 
_ TAKE three large legs of veal, and one of 
beef, the lean part of half a ham, cut them in 
ſmall pieces, put a quarter of a pound of but- 
; ter at the bottom of a large cauldron, then lay 
M in the meat and bones, with four ounces of 
 _ - . _ »anchovies, two ounces of mace, cut off the 
green leaves of five or fix heads of celery, waſh 
the heads quite clean, cut them ſmall, put them 
in with three large carrots cut thin, cover the 
cauldron cloſe, and ſet it over a moderate fire; 
when you find the gravy begins to draw, keep 
taking it up till you have got it all out, then 
put water in to cover the meat, ſet it on the fire 
again and let it boil ſlowly for four hours, 
then ſtrain it through a hair ſieve into a clean 
pan, and let it boil three parts away, then ſtrai 
the gravy that you drew from the meat into 
the pan, let it boil gently (and keep ſcumming 
the fat off very clean as it riſes) till it looks 
thick like glue; you muſt take great care when 
it is near enough that it don't burn; put in 
Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 
and let it ſtand till the next day, and cut it out il | 
with round tins a little larger than a crown 
= piece; lay-the cakes on diſhes, and ſet them-in 
4 the ſun to dry; this ſoup will anſwer beſt to be 
3 made in froſty weather; when the cakes are dry, 
put them in a tin box with writing paper be- 
5 | twixt 


ENGLISH HOUSE-KEEPER. 3 
twixt every cake, and keep them in a dry place; 
this is a very uſeful ſoup to be kept in gentle- 
men's families, for by pouring a pint of boil- 
ing water on one cake, and a little ſalt, it will 
make a good baſon of broth. A little boiling 
water poured -on it will make gravy for 'a 
turkey or fowls, the longer it 1s kept the 


better. N. B. Be careful to keep turning 
the cakes as they dry. 5 5 


To make a TRANSPARENT SOUP. 

TAKE a leg of veal, and cut off the meat _* 
as thin as you can; when you have cut off all 9 
the meat clean from the bone, break the bone * 

in ſmall pieces, put the meat in a large jug, and 
the bones at top, wlth a bunch of ſweet herbs, 
a quarter of an ounce of mace, half a pound 
of Jordan almonds blanched and beat fine, 
pour on it four quarts of boiling water, let it 

| ſtand all night by the fire covered cloſe, the 

next day put it into a well tinned ſauce- pan, and 
let it boil ſlowly till it is reduced to two quarts; 
be ſure you take the ſcum and fat off as it riſes, 
all the time it is boiling; ſtrain it into a punch 
bow], let it ſettle for two hours, pour it into 
a clean ſauce- pan clear from the ſediments, if 
any at the bottom; have ready three ounces of 
rice boiled in water; if you like vermicelli 


: better, boil two ounces, when enough, put it 
8 in and ſerve it up. | 

L To make a HARE Sour. 

A CUT a large old hare in ſmall pieces, and 
4 put it in a mug with three blades of mace, a 


4 . little 
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little ſalt, two large onions, one red herring, 
ſix morels, half a pint of red wine, three 
Auarts of water, bake it in a quick oven three 
hours, then ſtrain it into a toſſing-pan, have 
ready boiled three ounces of French barley, or 
ſago, in water; ſcald the liver of the hare in 
boiling water two - minutes; rub it through a 
hair ſieve with the back of a wooden ſpoon, put 
it into the ſoup with the barley or ſago, and a 
quarter of a pound of butter, ſet it over the fire, 
keep ſtirring it but don't let it boil; if you 
don't like liver, put in crifped bread ſteeped in 
red wine, This is a rich ſoup, and proper for 
a. large entertainment; and where two ſoups are 
required, almond or onion ſoup for the top, and 
the hare ſoup for the bottom. 40 f 4167 


Do male a rich VERMICELILI SUT. 
INTO a large toſſing- pan put four ounces 
of butter, cut a knuckle of veal, and a ſcrag 
of mutton into ſmall pieces, about the ſize of 
walnuts; ſlice in the meat of a ſhank of ham, 
with three or four blades of mace, two or 
three carrots, two parſnips, two large onions, 
with a clove ſtuck in at each end, cut in four 
or five heads of celery "waſhed clean, a bunch 
of ſweet herbs, eight or ten morels, and an an- 
chovy, cover the pan cloſe up, and ſet it over a 
low fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the 
ſame pan, and take care it don't burn, then 
pour in four quarts. of water, let it boil gently 
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till it is waſted to three pints, then ſtrain it, and 
„ 3 put 
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ENGLISH HOUSE-KEEPER 5 
put the other gravy to it, ſet it on the fire, add 
to it two ounces of Vernicetli; cut the niceſt 
part of a head of celery, Chyan pepper and ſalt, 
to your taſte, and let it boil for four minutes; 
if not a good colour, put in alittle browning, lay 
a ſmall French roll in the ſoup diſh, pour in 
the ſoup upon it, and lay Tours of 9255 vermicelli 
over it. 


T 3 an Ox CunkR abb | 


Þ IRST break the bones of an ox cheek, 
and waſh it in many waters, then lay it in warm 
water, throw in a little ſalt to fetch out the 
ſlime, waſh it out very well, then take a large 
ſtew-pan, put two ounces of butter at the 
bottom of the pan, and lay the fleſh fide of the 
cheek down, add to it half a pound of a ſhank 

of ham cut in flices, and four heads of celery, 
pull off the leaves, waſh: the heads clean, and 
cut them in with three large onions, two car- 
rots; and one parſnip fliced, a few beets cut 
ſmall, and three blades of mace, ſet it over a 
moderate fire a quarter of an hour; this draws 
the virtue from the roots, which gives a Ny: 
ſtrength to the gravy, | 
I have made a good gravy by this method: 
| with roots and butter, only adding a little 
ä ; gn, to give it a pretty colour: when the 
head has fimmered a quarter of an hour, put to it 
_ fix quarts of water, and let it ſtew till it is re- 
duced-to two quarts: if you would have it eat 
like ſoup; ftrain and take aut the meat and 
other ingredients, and put in the white! part of a 
head of celery cut in ſmall * with a little 


B 3 browning. 
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browning to make it a fine colour, take two 
ounces of-vermicelli, give ita ſcald in the ſoup, 
and put the top of a French roll in the middle 
of a tureen, and ſerve it up. 

If you would have it eat like ſtew, 0 up 
the face as whole as poſſible, and have ready 


cut in ſquare pieces, a boiled turnip and carrot, 


a ſlice of bread toaſted and cut in ſmall dices, 
put in a little Chyan pepper, and ſtrain the ſoup 


through a hair ſieve upon the meat, carrot, 


turnip, and bread, to ſerve it up. 


To make ALMOND SOUP. 

TAKE a neck of veal, and the ſcrag end 
of a neck of mutton, chopthem i in ſmall pieces, 
ut them in a large tolling pan, cut in a turnip, 
with a blade or two of mace, and five quarts of 
water, ſet it over the fire, and let it boil gently 
till it is reduced to two quarts, ſtrain it ont; 6 
x 


- a: hair ſieve into a clear pot, then put in 


ounces of almonds blanched and dae fine, half 
a pint of thick cream, and Chyan pepper to 

your taſte, have ready three ſmall French rolls, 

made for that purpoſe, the ſize of a ſmall tea- 


cup; if they are larger they will not look well, 


and drink up too much of the ſoup; blanch a 
few Jordan almonds, and cut them lengthways, 
ſtick them round the edge of the rolls ſlant- 
ways, then ſtick them all over the top of the 
rolls, and put them in the tureen; when diſhed 


up. pour the ſoup upon the rolls: theſe rolls 


look like a hedge-hog: ſome French cooks | 
give tit ſoup the name : of hedge-hog ſoup. 
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ENGLISH HOUSE-KEBPER 7 
To make SOUP a-la-reine. Ws, 


TAKE a knuckle of veal and three or four 
pounds of lean beef, put to it fix quarts of water 
with a little ſalt, when it boils ſcum it well, 
then put in ſix large onions, two large carrots, a 
head or two of celery, a parſnip, one leek, and 
alittle thyme, boil them all together till the meat 
is boiled quite down, then ſtrain it through ahair 
fieve, and let it ſtand about 'half an hour, then 
ſcum it well, and clear it off gently from the ſet- 


tlings into a clear pan; boil half a pint of cream, 


and pour it on the crumbs of a halfpenny loaf, 
and let it ſoak well; take half a pound of al- 
monds, blanch and beat them as fine as poſſible, 
putting in now and then a little cream to pre- 
vent them from oiling, then take the yolks of 
ſix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite fine, 
then make your broth hot and pour it to your 
almonds, ſtrain it through a fine hair ſieve, rub- 
bing it with a ſpoon till all the goodneſs is gone 
through into a ſtew- pan, and add more cream to 
make it white; ſet it over the fire, keep ſtirring 
it till it boils, ſcum off the froth as it riſes, 
ſoak the tops of two French rolls in melted but- 
ter in a ſtew- pan till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and, a 
quarter of an hour before you fend it to the 
table take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 
your ſoup on the fire, keep ſtirring. it till ready 
to boil, then pour it into your tureen, and ſerve 
| . B 4 it 
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it up hot; be ſure Ju take all the fat off the 
broth before you put it to thealmonds, or it will 


| ern it and take care it does not chadle 


To ks Dad Saur. 1 
- BOIL Light or ten large Spaniſh onions, in 


milk and water, change it three times, when 


they are quite ſoft, rub them through a hair 


ſieve, cut an old cock in pieces, and boil it for 


gravy with one, blade of mace, ftrain it, and 
pour it upon the pulp of the onions, boil it 
gently with. the crumb of an old penny loaf, 
grated into half a pint of cream; add Chyan 
pepper and ſalt to your taſte: à few heads of 
afparagus or ſtewed ſpinage, both make it eat 
well and look very pretty: grate a cruſt. of 


brown bread round the edge of the diſh, 


2 


7 make Wuirz Ox1an Sour. 3 
TAKE thirty large onions, / boil them in five 


quarts of water with a knuckle of veal, a blade 


or two of mace, and a little whole pepper; when 
your onions are quite ſoft take them up, and 
rub them through a hair ſieve, and Work half a 
pound of butter with flour in them; when the 
meat is boiled ſo as to leave the bone, ſtrain the 
liquor to the onions, and boil it gently for half 
an hour, ſerve it up with a coffee cup full of 
cream and a little lt, be/ſure-you-ſtir it when 


you: put in the flour and butter, for fear of its 
an at 6 £01 16 tile 507 68 
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25 make Brown Orten 8065. me 


SKIN and cut. round ways in ſlices 15 large 
Spaniſh onions, fry them in butter till they are 
a nice brown, and very. tender, then take them 
cout and lay them on a hair ſieve to drain out the 
butter, when drained put them in a pot with 
five quarts of boiling water, boil them one hour 

and ſtir them often, then add pepper and ſalt t to ; 
your taſte, rub, the crumbs of. a penny loaf 

through a cullendar, put it to the ſoup, ſtir it 
well to keep it from being i in lum en and boil jt 
two hours more ; ten minutes before you ſend it 
up beat the yolks of two eggs, with two ſpoon- 
fuls of vinegar, and a little of the ſoup, pour it 
in by degrees, and keep ſtirring it all the time 
one way, putin a few cloves if you choole it.— 


N. B. It isa fine _ _ will 1 OR or 
85 7e | | 


| To make Gnzun Peas Sour. 


SHELL a peck of peas, and boil them in 
ſpring water till they are ſoft, then work them 
through a hair ſieve, take the water that your 
peas were boiled in, and put in a knuckle of 
veal, three ſlices of ham, and cut two carrots, 
a turnip, and a few beet. leaves ſhred ſmall, 
add a little more water to the meat, ſet it over 
the fire, and let it boil one hour and a half ; 
then ſtrain the gravy into a bowl and mix it 
with the pulp, and put in a little juice of ſpi- 
nage, which muſt be oeatand ſqueezed through 
Aa Cath, put in as much as will make it look a 
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pretty colour, then give it a gentle boil, which 
will take off the taſte of the ſpinage, lice in 
the whiteſt part of a head of celery, put in a 
lump of ſugar the ſize of a walnut, take a ſlice 
of bread and cut it in little ſquare pieces, cut 
a little bacon the fame way, fry them a light 
brovrn in freſn butter, cut a large cabbage lettuce 
in ſlices, fry it after the other, put it in the tu- 


teen with the fried bread and bacon; have 


teady boiled as for eating a pint of young 
peas, and put them in the ſoup, with a little 
chopped mint if you like it, and pour it into 
your turen. | | | 


To make a Co MO PEAs Soup. 


T O one quart of ſplit peas put four quarts of 
ſoft water, a little lean bacon, or roaſt beef 
bones, waſh one head of celery, cut it and put 
it in with a turnip, boil it till reduced to two 
- quarts, then work it through a cullendar, with 
a wooden ſpoon, mix a little flour and water, 
and boil it well in the ſoup, and lice in another 
head of celery, chyan pepper and falt to your 
taſte; cut a flice of bread in ſmall dice, fry 
them a light brown, and put them in your dith, 
then pour the ſoup upon it. % 


T0 make a Peas Sour for Lent, ' 


PUT three pints of blue boiling peas into 
five quarts of ſoft cold water, three anchovies, 
three red herrings, and two large onions, ſtick 
in a clove at each end, a carrot and a parſnip 
Aliced in, with a bunch of ſweet herbs, boil 
Y B 8 them 
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them all together, till the ſoup is thick, ſtrain 
it through a cullendar, then ſlice in the white 


part of a head of celery, a good lump of butter, 


alittle pepper and ſalt, a flice of bread toaſted and 
buttered well, and cut in little diamonds, put 
it into the diſh, and pour the ſoup upon It; 
and a little dried mint if you chooſe it. 


Gravy Sour thickened with YELLOw PEAS. 


PUT a ſhin of beef to fix quarts. of water, 
with a pint of peas and fix onions, ſet them 
| over the fire, and let them boil gently till all the 
Juice be out of the meat, then ſtrain it through 
a ſieve, add to the ſtrained liquor one quart of 
ſtrong gravy to make it brown, put in pepper 
and falt to your taſte, then putin a little celery, 
and beet leaves, and boil it till they are tender. 


To make àa WRITE PEAs Sour. 


TO four or five pounds of lean beef and fix 
quarts of water put in a little ſalt, when it boils 
ſcum it, and put in two carrots, three whole 
onions, a little thyme, and two heads of celery, 
with threequarts of old green peas, boil them till 
the meat is quite tender, then ſtrain it through 
a hair ſieve, and rub the pulp of the peas, 
through the ſieve, ſplit the blanched part of 
three goſs lettuces into four quarters, and cut 
them about one inch long, with a little mint 
cut ſmall, then put half a pound of butter in a 
ſtew- pan that will hold your ſoup, and put the 
lettuce and mint into the butter, with a leek ſliced 
very thin, and a pint of green peas, ſtew them 


3 


a quarter of an hour, and keep ſhaking them 
often about, then put in a little of the ſoup, and 
le them a quarter of an hour longer; then put 
in your ſoup and as much thick cream as will 
make it white, keep ſtirfing it till it boils, fry a 
French roll in butter a little criſp, put it in the 
bottom of the tureen, and pour your ſoup over it. 


„ HE EXPERIENCED. 


To e GREEN Pras Sour avithout We 


IN ſhelling your peas - ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain througha cullendar, then put the liquor 
and what you ſtrained through to the young 
peas, which muſt be whole, add ſome eee 
er, mint, a little onion ſhred ſmall, 
them in a lar ge ſauce-pan, with near a pound of 
butter, as they boil up ſhake in ſome flour; 
then put in a French roll fried in butter, to the 
ſoup; you muſt ſeaſon it to you taſte with ſalt, 
and herbs, when you have done ſo, add the 
young peas to it, which muſt be half boiled 
| firſt; you may leave out the flour if you don't 
like it, and inſtead of it put in a little ſpinage, 
pd cabbage lettuce, cut ſmall, which muſt be 


rft wb in butter, and well mixed with the 
broth. 


E272 
10 wh make an excellent Wire Sou. 


1 Ir 


4 "x O fix quarts, of water put in a knuckle. of 
» yeal, a large fowl, and a pound of lean bacon, 
and half a pound of rice, with two anchovies, 

few pepper corns, two or three onions, a 
al. ot ſweet herbs, three or four Heads: of 
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celery in ſlices, ſtew all together, till your ſouß 
is as ſtrong as youchooſe it, then ſtrain it rough "1 
a hair ſieve into a clean earthen, pot, let it ſtand 
all night, then take off the ſcum, and pour it 
clear off into a toſſing- pan, put 10 half a Nea 
of Jordan almonds beat fine, boil it alittle an 

run it through a lawn fieve, then put in a pint. 
of cream and the yolk of an e d had 
Babe ang ſend i it to che table, 


. To nate Write Sour a fen Way. 


BOIL a knuckle of veal and a fowl, with 
little mace, two onions, a little pepper and falt, 
to a ſtrong jelly, then ſtrain it and ſcum off all 
the fat, have ready the yolks of fix eggs well 
beat, put them in and keep ſtirring it or it will 
curdle, put it in your diſh with boiled chickens 
and toaſted bread cut in pieces; if you do not 
like the eggs, you may put in a large handful of 


vermicelli half an hour baſore * ur it oft 
ns Ore: ty | | 


— OI 2 * 1 © 0 * 


Jo mate Cram-Fron Sovr. | Ty 
BOIL half a hundred of freſh craw-fiſh, 


ick out all the meat, which you muſt fave, take 
a freſh lobſter and pick out all the meat, which 
you muſt likewiſe fave, pound the ſhells of the 
craw-fiſh and-lobſter fine in a marble; mortar, 
and boil them in four quarts of water with four 
pounds of mutton, a, pint of green ſplit peas, 
nicely picked and waſhed, a large turnip, car- 
rot, onion, mace, cloves, anchovy, a little 
thyme, pepper, and ſalt. Stew them on a flow 
3 04 | fire 
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fire till all the goodneſs is out of the mutton 
and ſhells, then ſtrain it through a fieve, and 
put in the tails of your craw-fiſh and the lob- 
ler meat, but in very ſmall pieces, with the 


£7 on coral of the lobſter, if it has any; boil it 


Half an hour, and juſt before you ſerve it up, 
add a little butter melted thick and ſmooth, ſtir 
it round ſeveral times, when you put it in, 
ſend it up very hot, but don't put too much 
. in it. N. B. Pick out all the bags and 


e wooly part of ag craw-fiſh before you 
pound Ye, 55 | 


1 5 To male PanTRIDGE Sour. © 


TAKE off the ſkins of two old partridges, 
eut them into ſmall pieces with three ſlices of 
ham, two or three onions ſliced and ſome ce- 
lery, fry them in butter till they are as brown 
as they can be made without burning, then put 
them into three quarts of water with a few 
pepper corns, boil it ſlowly till a little more than 
a pint is conſumed, then ſtrain it, put in ſome 
ſtewed celery and fried bread. 


Fx 
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CHAP. II. 
Obfervations on DRESSING From. 1 


HEN you fry any kind of fiſh, waſh 
them clean, dry them well with a cloth 


.W 


and duſt them with flour, or rub them with egg 
* bread crumbs; be fure your * 
Og S- 
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| hog's-lard, or beef ſuet, is boiling before you put 
in your fiſh, they will fry hard and clear, butter 
is apt to burn them black, and make them ſoft; 
when you have fried your fiſh, always lay them 
in a diſh or hair ſieve to drain, before you diſh 
them up; boiled fiſh ſhould always be waſhed” 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 
of fiſh very ſlowly, and when they will leave 
the bone they are enough; when you take them 


* 1 


up ſet you fiſh plate over a pan of hot water, 5 4 


to drain, and cover it with a cloth or cloſe 
cover, to prevent it from turning their colour; 
ſet your fiſh-plate in the inſide of your diſh,” 
and ſend it up, and when you fry parſley, be 
ſure you pick it nicely, waſh it well, then dip 
it in cold water, and throw it into a pan of 
| boiling fat, take it out immediately, it will be 
very criſp and a fine green. | 


To dreſs a TURTLE of a hundred Weight. 
CUT. off the head, take care of the blood, 
and take off all the fins, lay them in falt and 
water, cut off the bottom ſhell, then cut off 
the meat that grows to it, (which is the callepee 
or fowl) take out the hearts, livers, and lights, 
and put them by themſelves, take out the bones 
and the fleſh out of the back ſhell (which is the 
callepaſh) cut the fleſhy part into pieces, about 
two inches ſquare, but leave the fat part, which 
looks green, (it is called the monſieur) rub it 
firſt with ſalt, and waſh it in ſeyeral waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira 
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wine, and four quarts of ſtrong veal gravy, 4 
lemon cut in ſlices, a bundle of fweet herbs, a 
tea-ſpoonful of Chyan, fix anchovies waſhed and 
picked clean, a quarter of a pound of beaten 
mace, a tea ſpoonful of muſhroom powder, 
and half a pint of eſſence of ham if you have 
it, lay over it a coarſe paſte, ſet it in the oven 
for three hours ; when it comes out take off the 

| JI lid and ſcum off the fat, and brown it with a 

ſalamander.— This is the bottom diſh. 
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Then blanch the fins, cut them off at the 
= firſt joint, fry the firſt pinions a fine brown, and 
i put them into a toſſing pan with two quarts of 
ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonful of le- 
mon pickle, the ſame of browning, two ſpoon- 
fuls of muſhroom catchup, Chyan and ſalt, an 
onion ſtuck with cloves, and a bunch of ſweet 
herbs; a little before it is enough, put in an 
ounce of morels, the ſame of truffles, ſtew r 
them gently over a flow fire for two hours; 
when they are tender, put them into another 
toſſing pan, thicken your gravy with flour and 
butter and ſtrain it upon them, give them a 
boil and ſerve them up, ———Tbzs 7s a corner 
Ihen take the thick or large part of the fins, 
blanch them in warm water, and put them in a 
tofling-pan, with three quarts of ſtrong veal 
gravy, a pint of, Madeira wine, half a tea- 
ſpoonful of Chyan, a little ſalt, half a lemon, 
a little beaten mace, a tea ſpoonful of muſh- 
room powder, and a bunch of ſweet herbs; let 
them ſtew till quite tender, they will _ two 
hours 
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hours at leaſt, then take them up into another 
toſſing pan, ſtrain your gravy, and make it 
pretty, thick with flour and butter, then put in 
a few boiled forcemeat balls, which: muſt be 
made of the veally part of your turtle, left out 
for that purpoſe ; one pint of freſh muſhrooms, 
if you cannot get them pickled ones will do, 
and eight artichoke bottoms boiled tender, and 
cut in quarters, ſhake them over the fire five or 4 
ſix minutes, then put in half apintof thick , » * 
cream, with the yolks of fix eggs beaten ex- 
ceeding well, ſhake it over the fire again till it 
looks thick and white, but do not let it boil; 
diſh up your fins with the balls, Was 
and artichoke-bottoms over and round them. 
This is the top diſh. | 

Then take the chicken part, and cut it like 
Scotch collops, fry them a light brown, then 
put in a quart of veal gravy, ſtew them gently 
a little more than half an hour, and put to it 
the yolks of four eggs boiled hard, a few mo- 
rels, a ſcore of oyſters; thicken your gravy, it 
muſt be neither white nor brown, but a pretty 
gravy colour; fry ſome oyſter patties. and lay 
round it. This ts a corner di Ye to anſwer the 
ſmall fins: 
Then take the outs (which ; is reckoned the 
beſt part of the turtle) rip. them. open, ſcrape 
and waſh them exceeding well, rub them well 
with ſalt, waſh. them through many waters, 
and cut them in pieces two inches long, then 
ſcald the maw or paunch, take off the ſkin, _ 
ſcrape it well, cut it into pieces about half an 
inch broad ad two inches long, put ſome of 
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the fiſhy part of your turtle in it, ſet it over a 
flow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muſh- 
room catchup, a-few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your gravy is almoſt conſumed, then thick- 
en it with flour, mixed with a little veal gravy, 

ut in half an ounce of morels, a few force- 


meat balls, made as for the fins; diſh it up, and 


brown it with a ſalamander, or in the oven.— 
This ts the corner diſh. 5 | 4, 
'Then take the head, ſkin it and cut it in two 


pieces, put it into a ſtew-pot with all the bones, 
hearts, and lights, to a gallon of water, or 


veal broth, three or four blades of mace, one 
ſhalot, a ſlice of beef beaten to pieces, anda 


bunch of ſweet herbs, ſet them in a very hot 


oven, and let it ſtand an hour at leaſt, when it 


of the table. | 


. comes out ſtrain it into a tureen for the middle 


Then take the hearts and lights, chop them 
very fine, put them in a ſtew- pan with a pint 


of good gravy, thicken it and ſerve it up; lay 


the head in the middle, fry the liver, lay it 


round the head upon the lights, garniſh with 


Whole ſlices of lemon. —T hzs zs the fourth 
corner difh. 1 5 5 


— 


N. B. The firſt courſe ſhould be of turtle only, 


when it is dreſſed in this manner: but when it is 
with other victuals, it ſhould be in three different 


diſhes, but this way I have often dreſſed them, 
and have given great ſatisfaction. Obſerve to kill 


your turtle the night before you want it, or very 


early next morning, that you may have all your 
| ae diſhes 
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diſhes going on at atime, Gravy for a turtle 


a hundred weight, will take two legs of veal, and 


two ſhanks of beef. | 


To dreſs a TURTLE about thirty pounds weight. 


WHEN you kill the turtle, which muſt be 
done the night before, cut off the head, and let 
it bleed two or three hours, then cut off the 
fins and the callipee from the callipaſh, take care 
you do not burſt the gall, throw all the inwards 
into cold water, the guts and tripe keep by 
themſelves, and lit them open with a penknife, 
and waſh them very clean in ſcalding water, 
and ſcrape off all the inward ſkin; as you do 
them throw them into cold water, wath them 
out of that, and put them into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee ; cut the meat off 


the ſhoulders and hack the bones, and ſet them 


over the fire with the fins in about a quart of 
water, put in alittle mace, nutmug, Chyan, 
and falt, let it ſtew about three hours, then 
| ſtrain it and put the fins by for uſe, the next 
morning take ſome of the meat you cut off the 
ſhoulders, and chop it ſmall as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet-marjoram, 
parſley, Chyan, and falt to your taſte, and three 
or four glaſſes of Madeira wine, ſo ſtuff it un- 
der the-two fleſhy parts of the meat, and if you 
have any left, lay it over to prevent the meat 
from burning, then. cut the remainder of the 
meat and the fins in pieces the ſize of an egg, 
C2 ſeaton 
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ſeaſon it pretty high with Chyan, falt, and a 


little nutmeg, and put it into the callipaſh, take 
care that it be ſewed or ſecured up at the end, 
to keep in the gravy, then boil up the gravy, 
andadd more wine if required, and thicken it 
a little with butter and flour, put ſome of it to 
the turtle, and ſet it in the oven with a well 
buttered paper over it to keep it from burning, 
and when it is about half baked ſqueeze in the 
ns of one or two lemons and ſtir it up. Cal- 
ipaſh or back will take half an hour more bake- 
ing than the callipee, which two hours will do ; 
the guts muſt be cut in pieces two or three inches 
long, the tripe in leſs, and put into a mug of 
clear water, and ſet in the oven with the cal- 
lipaſh, and when it is enough and drained from 
the water, it is to be mixed with the other parts 
and ſent up very hot. | SIP 
To dreſs a Cop's HEAD and SHOULDERS. 
TAKE out the gills and the blood clean 
from the bone, walk the head very clean, rub 
over it a little ſalt, and a glaſs of allegar, then 
lay it on your fiſh plate; when your water 
boils throw in a good handful of ſalt, with 
a glaſs of allegar, then put in your fiſh, and 
let it boil gently half an hour; if it is a large 
one three quarters; take it up very carefully, 
and ſtrip the ſkin nicely off, ſet it before a 
briſk fire, dredge it all over with flour, and 
baſte it well with butter; when thefroth begins 


to rife, throw. over it ſome very fine white 


| bread crumbs; you muſt keep baſting it all the 
. | time 
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fine to make it froth well ; when it is a fine 
white brown, diſh it up, and garniſh it with a 
lemon cut in flices, ſcraped horſe-radifh, bar- 
berries, a few ſmall fiſh fryed and laid round it, 

or fryed oyſters; cut the roe and liver in ſlices, 
and lay over it a little of the lobſter out of the 
ſauce in lumps, and then ſerve it. 


To make Sauce for the Cop's HEAD. 


TAKE a lobſter, if it be alive ſtick a 
ſkewer in the vent of the tail to keep the 
water out and throw an handful of falt in the 
water; when it boils put in the lobſter, and 
boil it half an hour; if it has ſpawn on, pick - 
them off, and pound them exceeding fine in a 
marble mortar, and put them into half a pound 
of good melted butter, then take the meat 
out of your lobſter, pull it in bits, and put it 
in your butter, with a meat ſpoonful of lemon 
pickle, and the ſame of walnut catchup, a ſlice 
of an end of a lemon, one or two ſlices of horſe- 


radiſh, as much beaten mace as will lie on a ſix- 


pence, ſalt and Chyan to your taſte, boil them 
one minute, then take out the horſe-radiſh and 
lemon, and ſerve it up in your ſauce- boat. 
VN. B. If you can get no lobſter, you may make 
ſhrimp, cockle, or muſcle ſauce the ſame way; 
if there can be no kind of ſhell-fiſh got, you 
then may add two anchovies cut ſmall, a 
ſpoonful of walnut liquor, a large onion ſtuck 
with cloves, ſtrain it and put it in the fauce- 
oat, | | $ 
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Second way to dreſs a Cop's HEAD. 8 
TAKE out the gills and blood clean from 
the back-bone, waſh it well, and put it on your 
late; when your water boils, put in two 
Fatidfuls of ſalt, and half a pint f allegar, it 
will make your fiſh firmer, ars put in the cod's 
head; if it is of a middle ſize, it will take an 
hour's boiling ; then take it up, and ſtrip off 
the ſkin gently, dredge it well with flour, and 
lay lamps of butter on it; if it ſuits you better, 
you may ſend it to the oven, and if it is not 
brown all over, do it with a ſalamander : make 
your gravy ſauce to it, and ſerve it up. 


o dreſs young CopLINS lite SALT FisH. | 
TAKE young codlins, gut and dry them 
well with a cloth, fill their eyes full of falt, 
throw ea little on the back- bone, and let them 
lie all night, then hang them up by the tail a 
day or two: as you have occaſion for them, 
boil them in ſpring water, and drain them well, 


diſh them up, and pour egg ſauce on them, and 
ſend them to the table. | 


To dreſs a hair Cop. 


817 EEP your ſalt fiſ in water all night, Lill 
a glaſs of vinegar, it will fetch out the falt, and 
make it eat like freſh fiſh ; the next day boil it; 
when it is enough, pull it in flakes into your 
dich, then pour egg ſauce over it, or parſnips 
boiled and beat fine with butter and cream; 
ſent it to the table on a water Plate, forit will 
ſoon grow cold. 7 
3 To 
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To make Ecc Sauce for a SALT Gone 
BOIL your eggs hard, firſt half chop the 

whites, then put in the yolks, and chop them 

both together, but not very ſmall, put them into 


half a pound of good melted butter, and let it 
boil up, then put it on the fiſh. 


To dreſs Cop Sounns. 3 
STEEP your ſounds as you do the ſalt I 


and boil them in a large quantity of milk and 
water, when they. are very tender and white 
take them up, and drain the water out, then 
pour the egg ſauce bong hot over them, and 
ſerve them up. 


To dreſs Cop Sounds He Jietle TURKEYS. | 


. BOIL your ſounds as for eating, but not too 
much, take them up and let them ſtand till they 
are quite cold, then take a forcemeat of chop= 
ped oyſters, crums of bread, a lump of but- 
ter, nutmeg, pepper, ſalt, and the yolks of 
two eggs, fill your ſounds, with it, and ſkewer 
them up in the ſhape of a turkey, ten lard them 
down each fide, as you would doa turkey's 
breaſt, duſt them well with flour, and put them 
in a tin oven to roaſt before the fire, and baſte 
them well with butter : when they are enough 
pour on them oyſter ſauce; three are ſufficient for 
a ſide diſh; garniſh with barberries; it is a pretty 
tide diſh for a large table, for a dinner 1 in Lent. 


To doit SALMON CRIMP. 
SCALE your falmon, take out the blood, 
waſh it Hol, and lay it ona fiſh-plate, put your 
C 4 water 
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water in a fiſh-pan with a little ſalt: when it 
boils put in your fiſh for half a minute, then 
take it out for a minute or two ; when you have 
done it four times, boil it until it be enough ; 
when you take it out of the fiſh-pan, ſet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water; fry ſome ſmall fiſhes, 
or a few ſlices of ſalmom and lay round it; gar- 
niſh with ſcraped horſe-radiſh and fennel. 


To make ROLLED SALMON. 


"TAKE a ſide of falmon when ſplit and the 
bone taken out and ſcaled, ſtrew over the infide 
pepper, ſalt, nutmeg, and mace, a few chopped 
oyiters, parſley, and crumbs of bread, roll itup - 
tight, put it into a deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 
| 57 over it, —Garniſh with fennel, lemon, and 


orſe-radiſh. 5 


5 To make Sauce for a SALMON. | 5 
-* BOIL a bunch of fennel and parſley, chop 
them ſmall, and put it into ſome good melted 


butter, and ſend it to the table in a ſauce- boat; 
another with gravy ſauce. e 


- 4 


Io make the gravy ſauce, put a little brown 
gravy into a fauce-pan, with one anchovy, a tea 
ſpoonful of lemon pickel, a meat ſpoonful of 
liquor from your walnut pickle, one or two 

ſpoonfuls of the water that the fiſh was boiled 

inz it gives it a pleaſant flavour; a ſtick of horſe- 
radiſh, a little browning and falt ; boil them 
three or four minutes, thicken it with flour and 
a good lump of butter, and ſtrain it ee 
C 3 ws | p alr 
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hair ſieve. N. B. This is a good ſauce for 
moſt kinds of boiled fiſh. 8090 


T0 boil a Tuk BOT. 


WASH your turbot clean (if you let it lie in 
the water it will make it ſoft) and rub it over 
with allegar, it will make it firmer, then lay it 
on your fiſh- plate, with the white fide up, lay a 

cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of ſalt and 
vinegar, and ſcum it well, or it will diſcolour the 
ſkin, when it is enough, take it up and drain it, 
take the cloth carefully off, and flip it on your 
diſh, lay over it fried oyſters, or oyſter patties ; , 

ſend in lobſter or gravy ſauce in ſauce- boats. 
_ Garniſh it with.criſp parſley and pickles — 


N. B. Don't put in your fiſh till your water 


boils. 


To boil a PIKE with a pudding in the belly, © 

TAKE out the gills and guts, waſh it well, 
then make a good forcemeat of oyſters chopped 
fine, the crumbs of half a penny loaf, a few ſweet ' 

herbs, and a little lemon peel ſhred fine, nut- 

meg, pepper, and ſalt to your taſte, a good lump. 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fiſh, 
_ ſew it up, ſkewer it round, put hard water in 
your fiſh- pan, add to it a tea cupful of vinegar, 
and a little falt: when it boils put in the fiſh; 
if it be a middle ſize, it will take half an hour's 
boiling : garniſh it with walnuts and pickled 
| barberries, ſerve it up with oyſter ſauce * a 
05 oat, 


26 THE EXPERIENCED 92 
boat, and pour a little ſauce on the pike. You 
may dreſs a roaſted pike the ſame way. 

To flew CARP white. 
WHEN the Carp are ſcaled, gutted, and + 
waſhed, put them into a ſtew-pan, with two 
uarts of water, half a pint of white wine, a 
little mace, whole pepper, and falt, two onions, 

a bunch of ſweet herbs, a ſtick of horſe-radiſh, 
cover the pan cloſe, let it ſtand an hour and a 
half over a flow ſtove, then put a gill of white 
wine into a ſaucepan, with two anchovies chop- 

d, an onion, a little lemon peel, a quarter of a 
pound of butter rolled in flour, a little thick 
cream, and a large tea cupful of the liquor the 
carp was ſtewed in, boil them a few minutes, 
drain your carp, add to the ſauce the yolks of two 
eggs, mixed with a little cream; when it boils 
up ſqueeze in the juice of half a lemon; diſh up 
your carp, and pour your ſauce hot upon it, 


To dreſs CARP the beſt way, and the Sauce. 


KILL yourcarp, and fave all the blood, ſcale 
and clean them very well, have ready ſome nice 
rich gravy made of beef and mutton, ſeaſoned 
with pepper, ſalt, mace, and onion, ſtrain it off 
before you ſtew your fiſh in it, boil your carp 

firſt before you ſtew it in the gravy, be careful 
you don't boil them too much before you put 
in the carp, then let it ſtew on a flow fire about 
a quarter of an hour, thicken the ſauce with a 
good lump of butter rolled in flour: garniſh 

your diſh with fryed oyſters, fryed toaſt cut 
. | three 


. 
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three corner ways, pieces of lemon, ſcraped 
horſe-radiſh, and the roe of the carp cut in 
pieces, ſome fryed and the other boiled, ſqueeze 
the juice of a lemon into the ſauce juſt before 
you ſend it up; take care to diſh it up hand- 
ſomely and very hot. 7 ee 


Another CARP SAUCE. 


TAKE the liver of the carp clean from the 
guts, and three anchovies, with a little parſley, 
thyme, and one onion, chop all theſe ſmall to- 
gether, then take half a pint of Rheniſh wine, 
four ſpoonfuls of elder vinegar, with the blood 
of the carp, put all theſe together to ſtew gently, , 
and put it to the carp, which muſt firſt be 
boiled in water, a little ſalt, and a pint of wine; 
take care not to doit too much after the carp is 
put in the ſauce: garniſh with fryed oyſters, fryed 
toaſt, ſcraped horſe-radiſh, and pieces of lemon 
with the roe cut in pieces and fryed: if you don't 
like elder vinegar, any other ſort will do. 


To make WI TE FISH SAUCE. 


WASH two anchovies, put them into a ſauce- 

pan, with one glaſs of white wine, and two of 
water, half a nutmeg grated, and a little lemon 
peel; when it has boiled five or ſix minutes, 
{train it through a ſieve, add to it a ſpoonful of 
white wine vinegar, thicken it a little, then put 
in near a pound of butter rolled in flour, boil it 
well, and pour it hot upon your fin. 


To 
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_ To make a very nice Sauce for moſt forts of Fion q : 


"TAKE alittle gravy made of either veal or 
mutton, put to it a little of the water that drains 
from your fiſh, when it is boiled enough, put it 

in a ſauce- pan, and put in a whole onion, one 
anchoyy, a ſpoonful of catchup, and a glaſs of 
white wine, thicken it with a good lump of but- 
ter rolled in flour, and a ſpoonful of cream; 
if you have oyſters, cockles, or ſhrimps 
put them in after you take it off the fire, 
(but it is very good without) you may uſe 
red wine inſtead of white by Tearing out the 
cream. 


To mate LOBSTER SAUCE. oy 


BOIL half a pintof water with a little mace 
and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth. in 
the water, cut your lobſter in very ſmall pieces 

ſtew it all together tenderly with eber. and 

ſend it up hot. 


\ 


To make Loss rx ben another Way. 


BRUISE the body of a lobſter into thick 5 
melted butter and cut the fleſh into it in ſmall 
Pieces, ſtew all together and give it a boil, ſea- 
1on with a little pepper, ww and a Ree ſmall 


quantity of, Mace. , 
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7 | To ſtew Cary or TExch. q 


U and ſcale your fiſh, waſh and dry them 
:well with a clean cloth, dredge them well with 
flour, fry them in dripping, or ſweet rendered 
ſuet, until they are a light brown, and then 
put them in a ſtew-pan, with a quart of water, 
and one quart of red wine, a meat ſpoonful of 
lemon pickle, another of browning, the ſame of 
walnut or mum catchup, a little muſhroom 
owder, and Chyan to your taſte, a large onion 
ſtuck with cloves, and a ſtick: of horſe-radiſh, 
cover your pan cloſe to keep in the ſteam, let 
them ſtew gently over a ſtove fire, till your gravy 
is reduced to juſt enough to cover your fiſh in 
the diſh ; then take the fiſh out, and put them 
on the diſh you intend for table, ſet the gravy 
on the fire, and thicken it with flour and a large 
lump of butter, boil it a little, and ftrain it over 
your fiſh : garniſh them with' pickled muſh- 
rooms and ſcraped horſe-radiſh, put a bunch of 
ickled barberries, ora ſprig of myrtle in their 
mouths, and ſend them to the table. 
It is a top diſh for a grand entertainment. 
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To dreſs a STURGEON. | 


TAKE what ſize of a piece of ſturgeon you 
think proper, and waſh it clean, lay it all night 
in falt and water, the next morning take it out, 
rub it well with allegar, and let itlie in it for two 
Hours, then have ready a fiſh-kettle full of boil- 
ing water, with one ounce of bay ſalt, two large 
onions, and a few ſprigs of ſweet marjoram; 
boil your ſturgeon till the bones will leave the. 
5 | fiſh, 2 
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fiſh, then take it up, take the ſkin off, and flour 
it well, ſet it before the fire, baſte it with freſh 
butter, and let it ſtand till it be a fine brown, 
then diſh it up, and pour into the diſh the ſame 
' ſauce as for the white carp; garniſh with criſp 
parſley and red pickles. 


This is a proper diſh for the top or middle. 


To roaſt large EELS or LAMPREYS with a pud- 
ding in the belly. : 


8 
SKIN your eels or lampreys, cut off the head, 
take the guts out, and ſcrape the blood clean 
from the bone, then make a good forcemeat of 
oyſters or ſhrimps chopped ſmall, the crumbs of 
half a penny loaf, alittlenutmeg and lemon peel 
ſhred fine, pepper, ' falt, and the yolks of two 
eggs, put them in the belly of your fiſh, ſew it 
up, turn it round on your diſh, put over it 
flour and butter, pour a little water in your diſh, 
and bake it in a moderate oven; when it comes | 
out take the gravy from under it, and ſcum off 
the fat, then ſtrain it through a hair ſieve; add to 
it a tea ſpoonful of lemon pickle,two of brown- 
ing, a meat ſpoonful of walnut catchup, a glaſs 
of white wine, one anchovy, and a ſlice of 
lemon, let it boil ten minutes, thicken it with 
butter and flour, ſend it up in a ſauce- boat, diſh 
your fiſh: garniſh it with lemon and criſp. 
parſley. | | | 5 | 
This is a pretty diſh for either corner or ſide 
for a dinner. i | 
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To flew LAMPREYS. 


SKIN and gut your lampreys, ſeaſon them 
well with pepper, falt, cloves,nutmeg and mace; 
not pounded too fine,; and a little lemon peel 
ſhred fine; then cut ſome thin ſlices of butter 
into the bottom of your ſauce-pan, put in the 
fiſh with half a pint of nice gravy, half the quan- 
tity of white wine and cyder, the ſame of claret, 
with a ſmall bundle of thyme, winter ſavory, 
pot marjoram, and an onion ſliced, ſtew them 
over a ſlow fire, and keep turning the lampreys 
till they are quite tender, when they are tender 


take them out and put in one anchovy,and thicken 


the ſauce with the yolk of an egg, or a little 
butter rolled, in flour, and pour it over the fiſh 
and ſerve them up. N. B. Roll them round a 
1kewer before you put them into the pan. 


To flew FLOUNDERS, PLAICE, or SOLES. 


HALF fry your fiſh in three ounces of but- 
ter a fine brown, then take up your fiſh, and put 


to your butter a quart of water, and boil it 


lowly a quarter of an hour with two anchovies, 
and an onion ſliced, then put in your fiſh again, 


with a herring, and ſtew them gently twenty 
minutes, then take out your fiſh, and thicken 


the ſauce with butter and flour, and give it a 
boil, then ſtrain it through a hair ſieve, over the 


fiſh, and ſend them up hot.—N. B. If you 


chooſe cockle or oyiter-liquor, put it in juſt be- 
fore you thicken the ſauce, or you may ſend 


oyſters, cockles, or ſhrimps in a fauce-boat to 
table. 
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A good way to flew Fin. 
MIX half a tumbler of wine with as much 
water as will cover the fiſh in the ſtew- pan and 
put in a little pepper and ſalt, three or four 
onions, a cruſt of bread toaſted yery brown, 
one anchovy, a good lump of butter, and ſet 
them over a gentle fire, ſhake the ſtew-pan now 
and then that it may not burn; juſt before you 
ſerve it up, pour your gravy into a ſauce- pan, and 
thicken it with a little. butter rolled in flour, a 
little catchup and walnut pickle beat well to- 
gether till ſmooth, then pour it on your fiſh, 
and ſet it over the fire to heat, and ſerve it u 
_ . | NE ST 
To boil Mack AREL. 


GUT your mackarel and dry them carefully 
with a clean cloth, then rub them ſlightly over 
with a little vinegar, and lay them ſtraight on 
your fiſh plate (for turning them round often 
breaks them) put a little ſalt in the water when 
it boils; put them into your fiſh- pan, and boil 
them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 
from them into a ſauce- pan, with two tea ſpoon- 
fuls of lemon pickle, one meat ſpoonful of wal- 
nut catchup, the ſame of browning, a blade or 
two of mace, one anchovy, a fliceof lemon, boil 
them all together a quarter of an hour, then 
ſtrain it through a hair ſieve, and thicken it with | 
flour and butter, ſend it in a ſauce- boat, and 
parſley ſauce in another; diſh up your fiſh with _ 
the tails in the middle; garniſh it with ſcraped 
horſe-radiſh and barberries. __ 2 
0 A 
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25 boil HERRINGS. 


| SCALE, gut, and waſh your herrings, dry 
them clean, and rub them over with a little 
vinegar and ſalt, ſkewer them with their tails 


in their mouths, lay them on your fiſh plate, 


when your water boils put them in, they will 
take ten or twelve minutes boiling, ' when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, 
lay round them ſcraped horſe-radiſh, parſley 
and butter for ſauce. | | 


To fry HERRINGsS. 


SCALE, waſh, and dry your herrings well; 
lay them ſeparately on a board, and ſet them to 
the fire two or three minutes before you want 
them, it will keep the fiſh from ſticking to the 
pan, duſt them with flour, when your dripping 
or butter is boiling hot-put in your fiſh, afew 
at a time, fry them over a briſk fire, when you 
have fryed them all, ſet the tails up one againſt 
another in the middle of the diſh, then fry a 
large handful of parſley criſp, take it out before 
it loſes its colour, lay it round them, and parſley 
ſauce in a boat; or if you like onions better fry 
them, lay ſome round your diſh, and make onion 
ſauce for them; or you may cut off the heads 
after they are fryed, chop them and put them 
into a ſauce-pan, with ale, pepper, ſalt, and an 
anchovy, thicken it with flour and butter, ſtrain 
it, then put it in a ſauce- boat. 5 


D 
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To bake HERRIN GS. | 


WHEN you have cleaned your herrings as 
above, lay them on a board, take a little black 


and Jamaica pepper, a few cloves, and a good 


deal of falt, mix them together, then rub-it all 
over the fiſh, lay them ſtraight in apot, cover 
them with allegar, tie a ſtrong paper over the 
pot, and bake them in a moderate oven ; if your 
allegar be good, they will keep two or three 
months ; you may eat them either hpt or cold. 


To bake SPRATS. 


RUB your Sprats with falt and pepper, and 
to every two pints of vinegar put one pint of 
red wine, diflolve a penny-worth of cochineal, 
lay your ſprats in a deep earthen diſh, pour in 
as much red wine, vinegar, and cochineal as 
will cover them, tie a paper over them, ſet them 
in an oven all night.—- They will eat well, 
and keep for ſome time. en ng 


— { A 


it oyſter patties, garniſh it with barberries and 
horſe-radiſh.. | Ra 
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To fry SoLEs. 


Sk IN your ſoles as you do eels, but 1 on 
their heads, rub them over with an egg, and 
ſtrew over them bread crumbs, fry them over a 
briſk fire in hogs-lard a light brown, ſerve them 
up with good melted butter, and garniſh 1 it wig 
green pickles. 


To marinate "ROO 


BOIL them in ſalt and water bone and drain 
them, lay them on a diſh with the belly up, 
boil ſome ſpinage and pound it in a mortar, 
then boil four eggs hard, chop the whites and 
yolks ſeparate, lay green, white, and yellow 
amongſt the ſoles, ſerve them up with e | 
butter 1 in a boat. 


To broil HAp Docks or WurTinGs. 


GUT: and waſh your haddocks or whitings, 
dry them with a cloth, and rub a little vinegar 
over them, it will keep theſkin on better, duſt 
them well with flour, rub your gridiron with 
butter, and let it be very hot when you lay the 
fiſh on, or they will ſtick, turn them two or 
three times on the gridiron, when enough ſerve 
them up, and lay pickles round them, with plain 
melted butter, or cockle ſauce, _—_ are a pretty 
diſh for ſupper. 


A ſecond Way. 


WHEN you have cleaned your | haddocks or 
whitings, as above, put them in a tin oven, and 
ſet them before a quick fire ,when the ſkins be- 
gin to Ton take them off, beat an egg, rub it over 

| D 2 ; 5 them 
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them with a feather, and ſtrew over them a few 
bread crumbs, dredge them well with flour, 
when your gridiron is hot rub it well with butter 
or ſuet, it muſt be very hot before you lay the 
fiſh on, when you have turned them, ruba little 
cold butter over them, turn them as your fire 
requires until they are enough and a little brown; 
lay round them cockles, muſcles, or red cab- 
bage, you may either have ſhrimp fauce or 
alen butter. 


ö To fry SMELTS or SPARLINGS. 


DRAW the guts out at the gills, but leave in 

the melt or roe, dry them with-a cloth, beat an 
4 egg and rub it over them with a feather, then 
= ſtrew bread crumbs over them, fry them with 
 hogs-lard or rendered beef ſuet, when it is boil- 
ing hot put in your fiſh, ſhake them a little, and 
fry them a nice brown, drain them ina ſieve, 
when you diſh them put a baſon in the middle 
of your diſh with the bottom up, lay the tails of 
your fiſh on it, fry a handful of parſley in the fat 
A your-fiſh was fryed i in, take it out of water as you 
ry it, and it will keep its colour and criſp _ 
| ſooner, put a little on the tails, and lay the reſt 
in lumps round the edge of the diſh, lere it * 
with good melted butter for ſauce. 


To fry PERCH or TROUT: 


WHEN you have ſcaled, gutted, and waſhed. 
your perch. or trout, dry them well, then lay 
them ſeparately on a board before the fire, two 
minutes before you fry them duſt them well 
7% with four, and fry them a fine brown in roaſt. 
V e drippings 


ENGLISH HOUSE-KEEPER. 37 


 erippings or rendered ſuet, ſerve them up with 
melted butter and criſped parſley. 


To dreſs PERCH in WATER SOKEY. 


SCALE, gut, and waſh your perch, put falt 
in your water, when it boils put in the fiſh, 
with an onion cut in flices, you mult ſeparate 
it into round rings, a handful of parſley picked 
and waſhed clean, put in as much milk as will 
turn the water white, when your fiſh is enough, 
put them in a ſoup diſh, and pour a little of the 
water over them with the parſley and the onions, 
then ſerve it up with butter and parſley. in a boat, 
onions may be omitted if you pleaſe. You may 
boil trout the ſame way. 


To botl EELS. 


SKIN, gut, and take the blood out of your 
eels cut off their heads, dry them, and turn 
them round on your fiſh plate, boil them in falt 
and water, and make parſley ſauce for them. 


To pitch-cock EELSs. 


SKIN, gut, and waſh your eels, then dry 
them with a cloth, ſprinkle them with pepper, 
falt, anda little dried ſage, turn them backward 
and forward, and ſkewer them, rub your grid- 
iron with beef ſuet, broil them a good brown, 
put them on your diſh with good melted but- 
ter, and lay round fryed parſley. 


To broil Ex1s. 
WHEN you have ſkinned and cleanſed your 


_ eels as before, rub them with the yolk of an egg, 
. ſtrewy 
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ſtrew over them bread crumbs, chopped parſley, 
ſage, pepper, and falt, baſte them well with but- 
ter, and ſet them in a dripping-pan, roaſt or 


broil them on a gridiron, ſerve them up with 
parfley and butter for ſauce. 


To boil FLOUNDERS, and all Kinds of 
FLAT FisH. | 


_ CUT off the fins, and nick the brown fide 
il under the head, then take out the guts, and dry 
[ them with a cloth, boil them in ſalt and water; 
make either gravy, ſhrimp, cockle, or muſcle 
ſauce, and garniſh it with red cabbage. 


To flew OvysTERs, and all Sorts of 
SHELL FisK. 


— * 


WHEN you have opened your oyſters, put 
their liquor into a toſſing pan with a little 


1 beaten mace, thicken it with flour and butter, 
1 boil it zhree or four minutes, toaſt a ſlice of 
1 white bread, and cut it into three-cornered 
* pieces, lay them round your diſh, put in a 


ſpoonful of good cream, put in your oyſters, 
and ſhake them round in your pan, you muſt 
not let them boil, for if they do it will make 
them hard and look ſmall; ſerve them up in a 
little ſoup diſh or plate. — N. B. You may 


ſtew cockles, muſcles, or any ſhell fiſh the 
= ſame way. | ms 


To flew OyYsTERs, CockLrs, and MUSCLES. + 
* OPEN your fiſh clean from the ſhell, fave 
= the liquor, and let it ſtand to ſettle, then ſtrain 
a : | „ 


* 
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it through a hair fieve, and put to it as many 
crumbs of bread as will make it pretty thick, 
and boil them well together before you put in 
| the fiſh, with a good lump of butter, pepper, 

and falt to your taſte, give them a ſingle boil, 
and ſerve them up.— N. B. You may make it a 
fiſh ſauce by adding a glaſs of white wine juſt 
before you take it off the fire, and leaving out 
the crumbs of bread. | | 


To ſeollop OYSTERS. 
WHEN your oyſters are opened, put them 


in a baſon, and waſh them out of their own 
liquor, put ſome in your ſcollop-ſhells, ſtrew 
over them a few bread crumbs, and lay a ſlice 

of butter on them, then more oyſters, bread 
crumbs, and a ſlice of butter on the top, put 
them into a Dutch oven to brown, and. ſerve 


them up in the ſhells. 1 / 


To fry OvsTERs. 


TAKE a quarter of an hundred of Jarge oy- 
ſters, beat the yolks of two eggs, add to it a 
little nutmeg, and a blade of mace pounded, a. 
ſpoonful of flour, and a little falt, dip in your 
oyſters, and fry them in hogs-lard alight brown; 
if you chooſe you may add a little parſley ſhred 

fine. —N. B. They are a proper garniſh + 
for cods-head, calves-head, or moſt made 


diſhes, 


D 4 To 


og 
* 


oven to criſp. 


diſh. 


* 
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To make OvsTER Loaves. 


TAKE ſmall French raſps, or you may make 


little round loaves, make a round hole in the 


top, ſcrape out all the crumbs, then put your 
oyſters into a toſſing pan, with the liquor and 


crumbs that came out of your raſps or loaves, 
and a good lump of butter, ſtew them together 


five or ſix minutes, then put in a ſpoonful of 
good cream, fill your raſps or loaves, lay the 
bit of cruſt carefully on again, ſet them in the 
Three are enough for a ſide 


To boil LOBSTERS. 


TAKE your lobſter, and put a ſkewer in the 


vent of the tail, to prevent the water from get- 


ing into the body of the lobſter, put it into a, 


8 a of boiling water, with a little ſalt in it, if it 


e a large one it will take half an hour's boiling; 
when you take it out, put a lump of butter 


in a cloth, and rub it over, it will ſtrike the 


colour, and make it look bright. 


\ 


To roaſt LOBSTERS. 5 
HALF boil your lobſter as before, rub it well 


with butter, and ſet it before the fire, baſte it 


all over till the ſhell looks a dark brown, ſerve 
it up with good melted butter. N 


Fd 


To 


ENGLISH HOUSE-KEEPER. 4x 
| To ftew LoBSTERS or SHRIMPS. | 


PICK your lobſters or ſhrimps in as large 


pieces as you can, and boil the ſhells in a pint 


of water, with a blade or two of mace, and a 
few whole pepper corns ; when all the ſtrength 
is come out of the ſhells and ſpice, ſtrain it, and 


put in your lobſters or ſhrimps, and thicken it 


with flour and butter and give them a boil; put 


in a glaſs of white wine, or two ſpoonfuls of 


vinegar, and ſerve it up. 


To make Loks TER PATTIEs 70 garniſh Fisn. 


TAKE all the red feeds and the meat of a 
lobſter, with a little pepper, falt, and-crumbs 

of bread, mix them well with a little butter, 
make them up in ſmall patties, and put them in 
either rich batter or thin paſte, fry or bake 
them, and garniſh your fiſh with them. 


To pickle STURGEON. 


CI your ſturgeon into what ſize pieces you 
pleaſe, waſh it well, and tie it with mats; to 
every three quarts of water put one quart of 
old ſtrong beer, a handful of bay ſalt, and dou- 
ble the quantity of common ſalt, one ounce of 
ginger, two ounces of black pepper, one ounce 
of cloves, and one of Jamaica pepper, boil it 
till it will leave the bone, then take it up, the 
next day put in a quart of ſtrong ale allegar, and 
a little ſalt, tie it down with ſtrong paper, and 
keep it for uſe. Don't put your ſturgeon in 

till the water boils. | 
To 


To pickleSALmon the Newcaſtle Way. 


TAKE a falmon about twelve pounds, gut 
it, then cut off the head, and cut it a-croſs in 
what pieces you pleaſe, but don't ſplit it, ſcrape 
the blood from the bone, and waſh it well out, 
then tie it a- croſs each way, as you do ſturgeon, 
fet on your fiſh-pan with two quarts of water, 
and three of ſtrong beer, half a pound of bay 
falt, and one pound of common ſalt, when it 
boils ſcum it well, then put in as much fiſh as 
your liquor will cover, and when it is enough 
take it carefully out, leſt you ſtrip off the ſkin, 
and lay it on earthen diſhes; when you have 
done all your fiſh, let it ſtand till the next day, 
put it into pots, add to the liquor three quarts 
of ſtrong beer allegar, half an ounce of mace, 
the ſame of cloves and black pepper, one ounce 
of long pepper, two ounces of white ginger, 
ſliced, boil them well together half an hour, 
then pour it boiling hot upon your fiſh, when 
cold cover it well with ſtrong brown paper.— 


This will keep a whole year. 


To pickle OvsTERS. 


OPEN the largeſt and fineſt oyſters you can 
get, whole and clean from the ſhell, waſh them 
In their own liquor, let it ſtand to ſettle, then 
pour it from the ſediment into a ſauce- pan, put 
to ĩt a glaſs of Liſbon wine, as much white wine 
vinegar as you had oyſter liquor, three or four 
blades of mace, a nutmeg fliced, a few white 
pepper corns, and a little ſalt, boil it five of fix 
PA minutes 


—— 
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minutes, ſcum it, then put in your oyſters, 
ſimmer them ten or twelve minutes, take them 
out, and put them in narrow-topped jars; when 
they are cold, pour over them rendered mutton 


ſuet, tie them down with a bladder, and keep 
them for uſe. T4 


T0 pickle OysTERs @ ſecond Way. 

OPEN the oyſters very carefully, and take 
off all the ſhells that ſtick to the fiſh, put 
them into a little water, and waſh the oy- 
ſters in it and ſtrain the liquor, boil it with a 
little vinegar, whole pepper, ſalt, and mace, till 
it taſte of the ſpices, then put in the oyſters: if 
they are large they muſt boil eight minutes, if 
ſmall, not ſo long ; put them into pickling-pots, 
when the liquor 1s cold pour it upon the oyſters. 
To half a hundred of oyſters put ſix ſpoonfuls 


of water and four of very good vinegar, then tie 
bladders very cloſe over them. 


To collar MACK AREL.. 


600 and ſlit your mackarel down the belly, 

cut off the head, take out the bones, take care 
you don't cut it in holes, then lay it flat upon 
its back, ſeaſon 1t with mace, nutmeg, pepper, 
and falt, and a handful of parſley ſhred fine, 
ſtrew it over them, roll them tight, and tie 
them well ſeparately in cloths, boil them gently 
twenty mintues in vinegar, falt, and water, then 
take them out, put them into a pot, pour the 
liquor on them, or the cloth will ſtick to the 
fiſh, the next day take the cloth off your fiſh, 


I put 


: i ; 
{4 
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put a little more vinegar to the pickle, keep 


them for uſe; when you ſend them to the table, 
garniſh with fennel and parſley, and put ſome a 
the liquor under them. 


To pickle MACKAREL, 


WASH and gut your mackarel, then ſkewer 
them round with their tails in ae mouths, 
bind them with a fillet to keep them from break - 
ing, boil them in ſalt and water about ten mi- 
nutes, then take them carefully out, put to the 


water a pint of allegar, two or three blades of 


mace, a little whole pepper, and boil it all to- 


gether, when cold pour it on the fiſh, and ra 


it down cloſe. 


— 
— 


To pot SALMON. 


LET your falmon be quite freſh, {ale and 


waſh it well, and dry it with a cloth, ſplit it u 
the back nd take out the bone, 8 it was 
with white pepper and falt, alittle nutmeg and 
mace, let it lie two or three hours, then put it 
in your pot, with half a pound of butter, tie it 
down, put it into the oven and bake it an hour, 
when it comes out, lay it on a flat diſh that the 


oil may run from it, cut it to the ſize of your 
pots, lay it in layers till you fill the pot, with 


the ſkin upwards, put a board over it, lay on a 
weight to preſs it till cold, then pour over it 


clarified butter; when you cut it, the ſkin makes 
it look ribbed, you may ſend it to the table 


either cut in ices, or in the. pot. - 


A ſecond 


* 
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ſecond way. | 
_ WHEN you have any cold ſalmon left, take 


the ſkin off, and bone it, then put it in a mar- 
ble mortar, with a good deal of clarified but- 
ter; ſeaſon it pretty high with pepper, mace, 
and falt, ſhred a little fennel very ſmall, beat 
them all together exceediffg fine, then put it 
cloſe down into a pot, and cover it with clarified 
butter. Ro 


To pots SMELTS or SPARLINGS. 


DRAW out the guts with a ſkewer under 
the gills, the melt or roe muſt be left in, dry 
them well with a cloth, ſeaſon them with ſalt, 
mace, and pepper, lay themin a pot, with half 
a pound of melted butter over them, tie them 
down, and bake them in a flow oven three quar- 
ters of an hour; when they are almoſt cold, 
take them out of the liquor, put them into oval 
pots, cover them with clarified butter, and keep 
them for uſe. 15 


To pickle SMELTS or SPARLINGS. 


GUT them with a ſkewer under the gills, 
but leave the melt or roe in, dry them with a 
cloth, and ſkewer their tails in their mouths, 
put falt in your water, when it boils-put in your 
fiſh for ten minutes, then take them up, put to 
the water a blade or two of mace, a few cloves. 
and a little allegar; boil them all together, and 
when tt is cold put in your fiſh, and keep them 
for ule. 
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To collar EELs. 


CASE your cel, cut off the head, lit open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 

- _ erate over it a ſmall nutmeg, two or three 
ades of mace beat fine, a little pepper and ſalt, 
ftrew over it a handful of parſley ſhred fine, with 
a few ſage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle fize, boil it 
in ſalt and water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, and a ſprig of 
fweet marjoram, boil it ten minutes, and let it 
ſtand till the next day, take off the cloth, and 
put your eels into the pickle, you may ſend them 
whole on a plate, or cut them in ſlices ; gar- 
niſh with green parſley.——Lampreys are done 

the ſame way. 34 


j 
19 


1 To pickle CockLEs. | 


WASH your cockles clean, put them in a 

- fauce-pan, cover them cloſe, ſet them over the 

fire, ſhake them till they open, then pick them 

out of the ſhells, let the liquor ſettle till it be 

clear, then put in the ſame quantity of wine 

vinegar, and a little ſalt, a blade or two of mace, 

boil them together, and pour it on your cockles, 

and keep them in bottles for uſe... You muſt 
pickle muſcles the fame way. 


| | To 


—_— 
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To pot Cuars. ; 


CUT off the fins, and cheek-part of each 
fide of the head of your chars, rip them open, 
take out the guts and the blood from the back- 
bone, dry them well in a cloth, lay them on a 
board, and throw on them a good deal of ſalt, 
let them ſtand all night, then ſcrape it gently 
off them, and wipe them exceedingly well with 
a cloth, pound mace, cloves, and nutmeg, very 
fine, throw a little in the inſide of them, and 

a good deal of ſalt and pepper on the outſide, 
put them cloſe down in a deep pot, with their 
bellies up, with plenty of clarified butter over 
them, ſet them in the oven, and let them 
ſtand for three hours; when they come out, 
pour what butter you can off clear, lay a board 
over them, and turn them upſide down, to let 
the gravy run from them, ſcrape the falt and 
pepper very carefully off, and ſeaſon them ex- 
ceeding well both infide and out with the above 
ſeaſoning, lay them cloſe into broad thin pots 
for that purpoſe, with the backs up, then cover 
them well with clarified- butter ; keep: tree in 
a cool dry place. 


2 pot Ez Ls. 


SKIN, gut, and clean your eels, cut them 
in pieces about four inches long, then ſeaſon _ 
them with pepper, falt, beaten mace, and a 
little dryed ſage rubbed very fine, rub them 
well with your ſeaſoning, lay them in a brown 
pot, put over them as much butter as will co- 

ver 


r 
4 s * 
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ver them, tie them down with a ſtrong paper, 
ſet them in a quick oven for an hour and a 
half; take them out, when cold put them into 
ſmall pots, and cover them with clarified butter. 


N. B. You may pot lampreys the ſame 


way. 
To pot LaMPREYS. 


TAKE lampreys alive, and run a ſtick 


through their heads, and lit their tails, hang 


them up by their heads and they will bleed at 
the tail end ; when they have done bleeding, 
cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean, 


5 (you muſt not waſh them with water) then rub 


em with pepper and ſalt, let them ſtand all 


night, and wipe them exceedingly dryagain, then 


ſeaſon them with pepper, ſalt, mace, and a lit- 
tle nutmeg, roll them up tight, put them in a 
pot with ſome butter, cover them up with 


ſtrong paper, and bake them in a moderate 


oven; when they are enough and near cold, 


drain out the butter from them, put them in 
i 1 potting pots, and cover them with clari- 


ed butter. IN 


To pot LOBSTERS. 


TAKE the meat out of the claws and bell 1 
of a boiled lobſter, put it in a marble mortar, 


with two blades of mace, a little white pepper 


and ſalt, a lump of butter the ſize of half an 
egg, beat them all together till they come to a 
paſte, put one half of it into your pot, take the 


meat 
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meat out of the tail part, lay it in the middle 
of your pot, lay on it the other half of your 
paſte, preſs it cloſe down, pour over it clarified 
butter, a quarter of an inch thick. N. B. 
To clarify butter, put your boat into a clean 
ſaucepan, ſet jt over a flow fire, when it 1s 
melted, ſcum it, and take it off the fire, let it 
ſtand a little, then pour it over your lobſters; 
take care you do not pour in the milk, which 
ſettles to the bottom of the ſaucepan. 


A receipt to pot Loks ERS, Which coff ten guineas. 


TAKE twenty good lobſters, and when cold 
pick all the meat out of the tails and claws 
(be careful to take out all the black gut in the 
tails, which muſt not be uſed) beat fine three 
quarters of an ounce of mace, a ſmall nutmeg, 
and four or five cloves, with pepper and ſalt, 
ſeaſon the meat with it; lay a layer of butter 
into a deep earthen pot, then put in the lob- 
ſters, and lay the reſt of the butter over them 
(this quantity of lobſters will take at leaſt four 
pounds of butter to bake them) tie -a paper 
over the pot, ſet them in an oven, when they 
are baked tender, take them out, and lay them 
on a diſh to drain a little, then put them cloſe 
down in your potting pots, but do not break 
them in ſmall pieces, but lay them in as whole 
as you can, only ſplitting the tails. When you 
have filled your pots as full as you chooſe, take a 
ſpoonful or two of the red butter they were baked 
in, pour it on the top, and ſet it before the fire 
to let it melt in, then cool it, and melt a little 
5 | white 
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white wax in the remainder of the butter, and 
cover them. N. B. Lay a good deal of the 


red hard part in the pot to bake, to colour the 
W but do not put it in the potting pots. 


E fot SnkIurs. 


PI CR the fineſt ſhrimps you can get, ſeaſon 
them with a little beaten mace, pepper and ſalt 
to your taſte, and with a little cold butter pound 
them all together in a mortar till it comes to a 
paſte, put it down in ſmall pots, and pour over 

: em clarified butter, 


75 caveach SOLES, 


FRY your ſoles in either oil or butter, boil 
ſome vinegar with a little water, two or three 
blades of mace, a very few cloves, ſome black 
pepper and a little ſalt, let it ſtand till cold, and 
when cold beat up ſome oil with it, lay your 
fiſh in a deep pot, and flice a good deal of 
| ſhalots or onions between each fiſh, throw your 
liquor over it, and pour ſome oil on the top: 
it will keep three or four months, made rich and 
fryed in oil; it muſt be ſtopped well and kept 
in a dry place. Take out out a little at a time 
when you uſe it. ] 


To caveach. Fisn. 


CUT your fiſh into pieces the thickneſs of 
your t ſeaſon it with pepper and ſalt, let it 
lie an hour, dry it well with a cloth, flour it, 
and then fry it a fine brown in oil: boil a ſuſi- 

PI cient 


— 
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cient quantity of vinegar with a little garlick, 
mace, and whole pepper to cover the fiſh, add 
the ſame quantity of oil, and falt to your taſte, 
mix well the oil and vinegar, and when the fiſh. 
and liquor is quite cold, ſlice ſome onion to lay 
in the bottom of the pot, then a layer of fiſh . 
and onion, and fo on till the whole fiſh is put 
up; the liquor muſt not be put in till it is quite 
cold. ES 12 | 


Po” very good Way to preſerve Fi sn. | 
TAKE any large fiſh, cut off the head, waſh 


it clean, and cut it into thin ſlices, dry it well 
with a cloth, flour it and dip it in the yolks of 
eggs, fry it in plenty of oil till it is a fine brown, 
and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
layers, mace, cloves, and ſliced nutmeg, then 
make a pickle of the beſt white wine vinegar, 
ſhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries and falt, boil it till 
the garlick is tender, and the pickle will be 
enough ; when it is quite cold pour it on your 
fiſh, with a little oil on the top; ſmall fiſh are 
done whole; cover it cloſe with a bladder. 


E pickle SHRIMPS, | 

PICK the fineſt ſhrimps you can get, and 

put them into cold allegar and ſalt, put them 

into little bottles, cork them cloſe, and keep 
EMT, CoH e 
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por red und Black Mook-GAM E. 


* PLUCK and draw them, and ſeaſon them 
with pepper, cloves, mace, ginger, and nutmeg, | 


well beaten and fifted, with a quantity of ſalt 


hot to overcome the ſpices, roll a lump of but- 
ter in the ſeaſoning, and put it into the body of 
the fowls, rub the outſide with ſeaſoning, and 
then put them into pots with the breaſt down- 


| wards and cover them with butter, lay a paper, 
and then a paſte over them, and bake them till 


they are tender, then take them out and lay 
them to drain, then put them into potting- pots 


with the breaſt upward, and take all the butter 


they were baked in clean from the gravy and 
pour upon them; fill up the pots with clarified 


butter, and keep them in a dry place. 


o ? * s 
& ; 0 K — — a” 4 1 K 4+ 
* 


NAR . ff. 


Ober vations on ROASTING ond BOILING. 


{ 


WEEN you boil any kind of meat, parti- 


cularly veal, it requires a great deal of 
care and neatneſs: be fure your copper is very 


clean and well tinned, fill it as full of ſoft water 
as is neceſſary, duſt your veal well with fine 


flour, put it into your copper, {et it over a large 


fire; ſome choole to put in milk to make it 
White, but I think it is better without: if your 


water happens to be the leaſt hard it curdles 
5 the 
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the milk, and gives the veal a brown - yellow 
caſt, and often hangs in lumps. about the veal, 
ſo will oatmeal, but by duſting your veal, and 

putting it into the water when cold, it prevents 
the foulneſs of the water from hanging upon it; 
when the ſcum begins to rife, take it clear off, 
put on your cover, let it boil in plenty of water 
as flow as poſſible, it will make your veal riſe 
and plump: a cook cannot be guilty of a greater 
errour than to let any ſort of meat boil faſt, it 
hardens the outſide before the inſide is warm, 
and diſcolours it, eſpecially veal; for inſtance, 
a leg of veal of twelve pounds weight will re- 
quirethree hours and an half boiling, the flower 
it boils the whiter and plumper it will be; when 
vou boil mutton or beef, obſerye to dredge them 
well with floyr before you put them into the 
kettle of cold water, keep it covered, and take 
off the ſcum; muttan or beef do not require ſo 
much boiling, nor is it ſo great a fault if they 
are a little ſhort, but veal, pork, or lamb, are 
not ſo wholeſome if they are not boiled enough; 
a leg of pork will require half an hour more 
; boiling than a leg of veal of the ſame weight; 
when you boil beef or mutton, you may allow 
an hour for eyery four pounds weight ; it is the 
beſt way to put in your meat when the water is 
cold, it gets warm to the heart before the out- 
fide grows hard, a leg of lamb four pounds 
weight will require an hour and a half boiling, 


WHEN you roaſt any kind of meat, it is a 
very good way to put a little ſalt and water in 
N . | your 
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your dripping pan, baſte your meat a little with 

it, let "Ys then duſt it well with flour, baſte 
lh 


it with fre 
better colour; obſerve always to have a briſk 


clear fire, it will prevent your meat from dazing 


and the froth from falling, keep it a good diſ- 
tance from the fire, if the meat is ſcorched the 
outſide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough 
before it be little more than half done, Time, 


butter, it will make your meat a 


diſtance, baſting often, and a clear fire, is the 


beſt method I can preſcribe for roaſting meat to 


rfection ; when the ſteam draws near the fire, 
it is a ſign of its being enough, but you will be 


the beſt judge of that from the time you put it 


down. Be careful, when you roaſt any kind of 
wild fowl. to keep a clear briſk fire, roaſt them 


a light brown, but not too much: it is a great 


Fault to roaſt them till the gravy -runs out-of 
them, it takes off the fine flavour. Tame 
 fowls require more roaſting, they are a long 
time before they are hot through, and muſt be 
often baſted to keep up a ſtrong froth, it makes 
them riſe better, lac a finer colour. — Pigs 


= ha geeſe ſhould be roaſted before a good fire, 


and turned quick. Hares and rabbits re- 
quire time and care, to fee the ends are roaſted 
enough, when they are half roaſted, cut the 


neck ſkin, and let out the blood, or when they 


are cut up they often appear. bloody at the . 


5 neck, | 
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To roa a bh | 


- STICK your pig juſt above the breaſt-bone, 
run your knife to the heart, when it is dead 
put it in cold water for a few minutes, then rub 
it over with a little reſin beat exceeding fine, or 
its own blood, put your pig into a pail of ſcald- 
ing water half a minute, take it out, lay it on 
a clean table, pull off the hair as quick as poſſi- 
ble, if it does not come clean off put it in again, 
When you have got it all clean off waſh it in 


Warm water, then in two or three cold waters, 


for fear the reſin ſhould taſte ; take off the four 
feet at the firſt joint, make a ſlit down the bel- 


ly, take out all the entrails, put the liver, heart, —" 
and lights to the pettitoes, wath it well out of ö 


cold water, dry it exceedingly well with a cloth, 
hang it up, and when you roaſt it, put in a little 
ſhredſage, a tea ſpoonful of black pepper, two 
of ſalt, and a cruſt of brown bread, ſpit your 
pig, and ſew it up; lay it down to a briſk clear 
fire, with a pig plate hung.in the middle of the 
fire; when your pig is warm, put a lump of 
butter in a cloth, rub your pig often with it 
while it is roaſting; a large one will take an 
hour and an half: when your pig is a fine brown, 
and the ſteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
witha little cold butter, it will help to criſp it; 
then take a ſharp knife, cut off the head, and 
take off the collar, then take off the ears and 
_ jJaw-bone, ſplit the jaw in two, when you have 
cut the pig down the back, which mult be 
Gone before you draw the ſpit out, then lay your 


E 4 pig 
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pig back to back on your diſh, and the jaw on 
each ſide, the ears on each ſhoulder, and the 
collar af the ſhoulder, and pour in your fauce, 


and ſerve it up: 2 2iogy with a Valk of brown 
bread e . 


To 4 Saver for a pie. 


:\CHOP the brains à little, then put in a tea- 
cepful of white gtavy with the gravy that runs 
otit of the pig, a little bit of anchovy, mix near 
Half a pound of butter, with as much flour as 
will thicket the gravy, a ſlice of lemon, a ſpoon- 
ful of white wine, a little caper liquor and falt, 
ſhake it over the fire, and pour it into your 
diſh; ſome like cürrants, boil a few and ſend - 
them in & tea faucer with a glaſs of currant Jelly 
int the middle of it. 


A ſecond Way to Male Pie Sve. 1 


cbr all the outſide off a penny loaf, then 
eut it into very thin ſliees, put it into a ſaucepan |, 
of cold water, with an onion, a few pepper 
corns, and a little ſalt, boil it until it be a fine 
pulp, then beat it well, put in a quarter of a 
pound of butter; and two ſpoonfuls. of thick 
eream, make it hot, and pot it into a baſon, _ 
115 * Man 


10 Do: dreſs 2 Pro” J per rrrors. 


7 TAKE up the bert, liver, and lights, when 
they have boiled ten minutes, and ſhred. them 
pretty ſmall, but let the feet boil till they are 
« Protey: tender, then. take them out —— 
them ; 


ww 
* 4 N bs 


ENGLISH HOUSE-KEEPER. 37 
them; thicken your gravy with flour and but- 
ter, put in your mincemeat, a flice of lemon, a 
ſpoonful of white wine, a little ſalt, and boil it 
a little; beat the yolk of an egg, add to it two 
ſpoonfuls of good cream, and a little grated 
nutmeg, put in your pettitoes, ſhake it over 
the fire, but do notlet it boil; lay fippets round 
your diſh, pour in your mincemeat, lay the 
feet over them the {kin fide up, and ſend them 
to the table. | | | | 


Jo boil a Goos with Onion Saucer. 


TAKE your goofe ready dreſſed, ſinge it and 
pour over it a quart of boiling milk, let it he 

in it all night, then take it out and dry jit ex- 
_ ceeding well with a cloth, ſeaſon it with pepper 
and ſalt, chop ſmall a large onion, a handful of 
ſage leaves, put them into your gooſe, ſew it 
up at the neck and vent, hang it up by the legs 
till the next day, then put it into a pan of cold 
water, cover it cloſe, and let it boil flowly one 
hour. | 


To flew Goost GIBLETS.. 


CUT your pinions in two, the neck in four 
pieces, lice the gizzard, clean it well, ſtew 
them in two quarts of water, or mutton broth), 
with a bundle of ſweet herbs, .one anchovy, 
a few pepper corns, three or four cloves, a a 

| ſpoonful of catchup, and an onion ; when the 
giblets are tender, put in a ſpoonful of good 
cream, thicken it with flour and butter, ſerve 
them up in a ſoup diſh, and lay fippets 


- 
* 


/ 


* 
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Jo roaſt a GREEN Goose. 


WHEN your gooſe is ready dreſſed, put in 
a good lump of butter, ſpit it, lay it down, 
finge it well, duſt it with flour, baſte it well 
with freſh butter, baſte it three or four different 
times with cold butter, it will make the fleſh 


riſe better than if you was to baſte it out of the 


dripping-pan; if it is a large one it will take 
three quarters of an hour to roaſt it; when you 
think it is enough, dredge it with flour, baſte it 
till it is a fine froth, and your gooſe a nice 
brown, and diſh it up with a little brown gravy 
under it: garniſh with a cruſt of bread grated 


round the edge of your diſh. 


© To make Sauce for @ GREEN Goosx. 

TAKE fome melted butter, put in a ſpoonful 
of the juice of ſorrel, a little ſugar, a few cod- 
led gooſeberries, pour it into your ſauce-boats, 
and ſend it hot to the table. ; COLES 


To roaft a STUBBLE Goos. 


CHOP a few ſage leaves, and two onions 
very fine, mix them with a.good lump of but- 


ter, a tea ſpoonful of pepper, and two of ſalt, 


put it in your gooſe, then ſpit it and lay it down, 
ſinge it well, duſt it with flour; when it is 


thoroughly hot baſte it with freſh butter: if it | 
be a large one it will require an hour and a half 


before a good clear fire; when it is enough, 
dredgeand baſte it, pull out the ſpit, and pour 
eile boiling water. 

N 5 To 
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To make Sauen for a Goo: 


PRE, core, and ſlice your apples, put 
them in a ſaucepan with as as water as 
will keep them from burning, ſet them over a 
very flow fire, keep them cloſe covered till they 
are all of a pulp, then put in a lump of butter, 
and ſugar to your taſte, beat them well and 
vous them to the table in a china baſon. 


To boil Ducks with Onion Savce. T 
SCALD and draw your ducks, put them in 


warm water for a few minutes, then take them 


out, put them in an earthen pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours; when you take them out 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil ſlowly twenty minutes, then take 
them 9255 and ſmother them with onion ſauce. 


Tp 65 Ouron SAUCE. 


- BOIL echt or ten large onions, change the 
water two or three times while they are boiling, 
when enough chop them on a board to keep 
them from growing a bad colour, put them in 
a ſaucepan with a quarter of a pound of butter, 
two ſpoonfuls of thick*cream, boil it alittle, 
and pour it over the ducks, 


To roaſt Ducks. e 


73 WHEN you have killed and drawn your 
ducks, ſhred one onion, and a few ſage leaves, 
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put them into your ducks with pepper and ſalt, 


' ſpit, ſinge, and duſt them with flour, baſte 


them with butter; if your fire be very hot they 
will be Toaſted in twenty minutes, the quicker 
they are roaſted the better they eat; juſt before 
you draw them, duſt them with flour, and 

bafte them with butter, put them on a diſh, 
have ready your gravy made of the gizzards and 
pinions, a large blade of mace, a few pepper 
corns, a ſpoonful of catchup, the ſame of 
browning, a tea ſpoonful of lemon pickle, and 
one onion, ſtrain it, pour it on your diſh, and 


| fend onion fauce in a boat. 


= Soil a TURKEY with OYSTER Saver. P 


LET your turkey have no meat the day be- 
fore you kill it, when you are going to kill it 
give it a ſpoonful of allegar, it will make it 
white and eat tender; when you have killed it 
hang it up by the legs for four or five days at 
leaſt; when you have plucked it draw it at the 


rump, if you can take the breaſt- bone out 1 


nicely it will look much better, cut off the le a 
put the end of the thighs into the body of t 
turkey, ſkewer them down, and tie them with 
a ſtring, cut off the head and neck, then grate a 


penny loaf, chop aſcore or more of oyſters fine, 


ſhred a little lemon peel, nutmeg, pepper, an 
falt to your palate, mix it up into a light force- 


; ons with a quarter of a pound of butter, a 
ſpoonful or two of cream, and three eggs, ſtuff 
the 


craw with it, and make the reſt into balls 


and boil them, ſew up the turkey, dredge it 
. | yell 
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well with flour, put it into a kettle of cold wa- 
ter, cover it, and ſet it over the fire, when the 
ſcum begins to riſe take it off, put on your 
cover, let it boil very flowly for half an hour, 
then take off your kettle, and keep it cloſe 
covered, if it be of a middle ſize let it ſtand 
half an hour 4n 'the hotwater, the ſteam bei 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very white ; when 
you diſh it up, pour over italittle of your oyſter 
ſauce, lay your balls round it, and ſerve it up 
with the reſt of your ſauce in a boat: [garniſh 
with lemon and barberries.—N. B. Obſerve to 
ſet on your turkey in time, that it may ſtew as 
above: it is the beſt way I ever found to boil 
one to perfection: hen you are going to diſh it 
up, ſet it over the fire to make it quite hot. 


To nabe SAUCE for a TURKEY. 


AS you open your oyſters, put a pint into a 
baſon, waſh them out of their liquor, and put 
them in another baſon : when the liquor is ſet- 
tled, pour it clean off into a ſaucepan, with a 
little ite gravy, a tea ſpoonful of lemon 
pickle, thicken it with flour and a good lump 
of butter, boil it three or four minutes, put in a 

ful of good thick cream, put in your 
3 5 keep akin them over the fire till 
they are quite hot, but do not let them boil, it 
will make them hard and look little. 


A ſecond way to make SAUCE for à TURKEY. 


CUT a ſcrag end of a neck of veal in pieces, 
Put them in a ſaucepan, with two or three 


35 blades 
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blades of mace, one anchovy, a few ſticks of 
celery, a little Chyan and falt, a glaſs of white 
wine, a ſpoonful of lemon pickle, a tea ſpoonful 
of muſhroom powder or catchup, a quart of 
water, put on your cover, and let it boil until it 
be reduced to a pint, ſtrain it, and. thicken it 
with a quarter-of a pound of butter rolled in 
flour, boil it a little, put in a ſpoonful of thick 
cream, and pour it over the turkey. 


| To roaſta TuRKkey. 


* WHEN your have dreſſed your turkey as 
before, truſs its head down to the legs, then 
make your forcemeat, take the crumbs of a 
penny loaf, a quarter of a pound of beef ſuet 
ſhred fine, a little ſauſage meat, or veal ſcraped 
and pounded exceeding fine, nutmeg, pepper, 
and falt to your palate, mix it up lightly with 
three eggs, ſtuff the craw with it, ſpit it, and 
lay it down a good diſtance from the fire, keep it 
clear and briſk, ſinge, duſt, and baſte it ſeveral 
times with cold butter, it makes the froth 
. ſtronger than baſting it with the hot out of the 
dripping-pan, and makes the turkey riſe better: 
when it is enough, froth it up as before, diſh it 
up, pour on your diſh the ſame gravy as for the 
boiled turkey, only put in browning inſtead of 
cream: garniſh with lemon and pickles, and. 
ſerve it up; if it be a middle fize it will re- 
quire one hour and a quarter roaſting. | 

To make SAUCE for a TURKEY. | 

CUT the cruſts off a penny loaf, cut the reſt 
in thin ſlices, put it in cold water, with a few 
4 VV 


* 


ENGLISH HOUSE-KEEPER. 64 
pepper corns, a little falt and onion, boil it till 
the bread is quit ſoft, then beat it well, put in 
a quarter of a pound of butter, two ſpoonfuls 
of thick cream and put it into a baſon. 


To boil FowLs. 


WHEN you have plucked your fowls, draw 
them at the rump, cut off the head, neck, and 
legs, take the breaſt-bone very carefully out, 
ſkewer them with the end of their legs in the 
body, tie them round with a ſtring, finge, and 
duſt them well with flour, put them in a kettle 
of cold water, cover it cloſe, ſet it on the fire, 
when the ſcum begins to riſe take it off, put 
on your cover, and let them boil very ſlowly 
twenty minutes, take them off, cover them cloſe, 
and tne heat of the water will ſtew them enough 
in half an hour; it keeps the ſkin whole, and 
they will be both whiter and plumper than if 

they had boiled faſt; when you take them up, 
drain them, pour over theni white ſauce, or 
melted butter. | 


To make WHITE SAUCE jor FowLs. . 


TAKE a ſcrag of veal, the necks of the 
fowls, or any bits of mutton or veal you have, 
put them in a ſauce- pan, with a blade or two of 
mace, a few black pepper corns, one anchovy, 
a head of celery, a bunchof ſweet herbs, a ſlice 
of the end of a lemon, put in a quart of water, 
cover it cloſe, let it boil till it is reduced to half 
a pint, ſtrain it, and thicken it with a quarter 
of a pound of butter, mixed with flour, boil it 


i 
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five or ſix minutes, put in two ſpoonfuls of 

pickled muſhrooms, mix the yolks of two eggs 
with a tea cupful of good cream and a little 
nutmeg, put in your ſauce, keep ſhaking it 
over the fire, but do not let! it boil. 


0 roaſt large Fow Is. 


TAKE your fowls when they are ns ; 
dreſſed, put them down to a good fire, ſinge, 
duſt, and baſte them well with butter, they will 
be near an hour in roaſting, make a gravy of. 
the necks and gizzards, ſtrain it, putin a ſpoon- 
ful of browning; When youdiſh them up, pour 
the gravy into the diſh, ſerve them up with *8 
ſauce in a boat. 


4 


To make EGG . 


Boll two eggs hard, half chop the whites, 
then put in the yolks, chop 3 both toge- 
ther, but not very fine, put them into a quarter 


of a pound of good melted butter, and put it : 


in a boat. 


20 boil zoung CulckExs. 


PUT your chickens in ſcalding water, as 
ſoon as the feathers will ſlip off take them ou, 
or it will make the ſkin hard and break, when 
you have drawn them lay them in ſkimmed milk 
for two hours, then truſs them with their heads 
on their wings, ſinge and duſt them well with 

flour, put them in cold water, cover them cloſe, 
ſet them over a very ſlow fire, take off the ſcum, 
let them boil flow ly for five or ſix minutes, take 


them 


ENGLISH HOUSE KEE PER. 63 
them off the fire, keep them cloſe covered in 
the water for half an hour, it will ſtew them 
enough, and make them both white and plump: 
when you are going to diſh them, ſet them 
over the fire to las, them hot, drain them, 
pour over them white ſauce made the ſame way 


as for the boiled fowls. 


175 To roaſi young C ick ENS. | 

"WHEN you roaſt young chickens, pluck *'* 
them very carefully, draw them, only cut off 
the claws, truſs them, and put them down to a 
good fire, ſinge, duſt, and baſte them with but- 
ter; they will take a quarter of an hour roaſt- 
ing, then froth them up, lay them on your diſh, 
pour butter and parſley in the diſh; and ſerve 
them up hot. „ 


To roaſt PHEASANTS or PARTRIDGES. 


WIE N you roaſt pheaſants or partridges, 
keep them at a good diſtance from the fire, duſt 
them, and baſte them often with freſh butter; 
if your fire is good, halfan hour will roaſt them; 
put a little gravy in the diſh, made of a ſerag 
of mutton, a ſpoonful of catchup, the ſame of 
browning, and a tea ſpoonful of lemon pickle, 
ſtrain it, diſh them up, with bread ſauce, in a 
baſon, made the ſame way as for the boiled tur- 
key. — N. B. When a pheaſant is roaſted, 
ſtick feathers on the tail before you ſend it to 
the table. | 125 | 
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| To roaſt Rur ys and REEs. . 

THESE birds I never met with but in Lin- 
colnſhire; the beſt way is to feed them with 
white bread boiled in milk, they muſt have ſe- 
parate pots, for two will not eat out of one, 
they will be fat in eight or ten days; when you 
kill them, flip the ſkin off the head and neck 
with the feathers on, then pluck and draw them; 
when you roaſt them, put them a good diftance 
from the fire, if the fire be good they will take 
about twelve minutes, when they are roaſted 
flip the ſkin on again with the feathers on, ſend 
them up with gravy under them, made the ſame 
as for the pheaſant, and bread ſauce in a boat, - 
and crifp crumbs of bread round the edge of the 


To roaſt Woopcocks or SNIPES. 


PLUCK them, but do not draw them, put 
them on a ſmall ſpit, duſt and baſte them well 
with butter, toaſt a few flices of a penny loaf, | 

er them on a clean plate, and ſet it under the 

irds while they are roaſting, if the fire be good 
they will take about ten minutes roaſting; when 
you draw them ay them upon the toaſts on the 
diſh, pour melted butter round them, and ſerve 
them up. 58 | . 


— 
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To roaft WILD Ducks or Tzar- 


WHEN your ducks are ready dreſſed, put 
in thema ſmall onion, pepper, ſalt, and a ſpoon- 
ful of red wine, if the fire be good they will 


roaſt 
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roaſt in twenty minutes, make gravy of the 
necks and gizzards, a ſpoonful of red wine, half 
an anchoyy, a blade or two of mace, a ſlice of 
an end of a lemon, one onion, and a little Chyan 
pepper, boil it till it is waſted to half a pint, 
ſtrain it through a hair ſieve, put in a ſpoonful 
of browning, pour it on your ducks, ſerve them 
up with onion ſauce in a boat: garniſh your 


diſh with raſpings of bread. 


To boil PIGEONS. 
SCALD your pigeons, draw them, take the 
craw clean out, waſh them in ſeveral waters, 
cut off the pinions, turn the legs under the 
wings, dredge them, and put them in ſoft cold 
water, boil them very ſlowly a quarter of an hour, 
diſh them up, pour over them good melted but- 
ter, lay, round them a little brocoli in bunches, 
and ſend butter and parſley in a boat, 


To roaſt P1GEON 8. 


WHEN you have dreſſed your pigeons, as be- 12 


fore, roll a good lump of butter in chopped par- 
fley, with pepper and ſalt, put it in your pi- 
geons, ſpit, duſt, and baſte them; if the fire be 
good they will be roaſted in twenty minutes; 
when they are enough lay round them bunches 
of aſparagus, with parſley and butter for ſauce. 


ä To roaſt LARKS. 
PUT a dozen of larks on a ſkewer, tie it to 
the ſpit at both ends, dredge and baſte them, 


let them roaſt ten minutes, take the crumbs of a 
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half-penny loaf, with a piece of butter the ſize 
of a walnut, put it in a toſſing pan, and ſhake it 
over a | tea fire till they are a light brown, lay 
them betwixt your birds, and pour over them a 
little melted butter. | n -o OenSy 


To boil RABBITS. 


WHEN you have caſed your rabbits, ſkewer 
them with their heads ſtraight up, the fore-legs 
brought down, and the hind-legs ſtraight, boil 
them three quarters of an hour at leaſt, then 
ſmother them with omor fauce, made the ſame 
as for boiled ducks, pull out the jaw bones, ſtick 
them in their eyes, put a ſprig of myrtle or bar- 
berries in their mouths, and ferve them up. © 


To roaft RAB BITõ. 


— 


WHEN you have caſed your rabits, ſkewer 
their heads with their mouths upon their backs, 
| ſick their fore-legs into their ribs, ſkewer the 
hind- legs double, then make a pudding for them 
of the crumbs of half a penny loaf, a little par- 
fley, ſweet marjoram, thyme, and lemon peel, 
all ſhred fine, nutmeg, pepper and falt to your 
taſte, mix them up into a light ſtuffing, with a 
quarter of a pound of butter, a little good cream, 
and two eggs, put it into the belly, and ſew them 

up, dredge, and baſte them well with butter, 
roaſt them near an hour, ſerve them up with par- 
ſley and butter for ſauce, chop the livers and lay 
them in lumps round the edge of your diſh. 


To 
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75 roaſt a iis 


 SKEWER your hare with the head upon 
one ſhoulder, the fore legs ſtuck into the ribs, 
the hind-legs double, make your pudding of the 
crumb of .a penny loaf, a quarter of a pound 
of beef marrow or ſuet, and a quarter of a pound 
of butter, ſhred the liver, a ſprig or two of 
winter ſavory, alittle lemon peel, one anchovy, 
a little Chyan pepper, half anutmeg grated, mix 
them up in alight forcemeat, with a glaſs of red 
wine, and two eggs, put it in the belly of your | 
hare, ſew it up, put a quart of good milk in 
your dripping pan, baſte your hare with it till it 
is reduced to half a gill, then duſt and baſte it 
well with butter, if it be a large one, it will. 
nir an hour and a half roaſting. 


T, o boil a Toxncur. 


IF your tongue be a dry one, ſteep it in water 
all night, then boil it three hours, if you would 
Have it eat hot, ſtick it with cloves, rub it over 
with the yolk of an egg, ſtrew over it bread _ 
crumbs, baſte it with butter, ſet it before the fire 
till it is a light brown; when you diſh it up, 

pour a little brown gravy, or red wine ſauce, 
mixed the ſame way as for veniſon, lay ſlices of 
currant jelly round it. N. B. If it be a 
ere one, only waſh it out of water. 1 


To boil a Ham, 


STEEP your ham all night in water, then 
doll it; if it be of a middle fize, it will take 


> 3 | three 


F; 


4 4 
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three hours boiling, and a ſmall one two hours 
and a half; when you take it up, pull off the 
ſkin, and rub it all over with an egg, ſtrew on 
bread crumbs, baſte it with butter, ſet it to the 
fire till it be a light brown ; if it be to cat hot, 
garniſh with carrots and ſerve it up. 


To roaſt «a HAunCHn of VENISON. 
WHEN you have fpitted your veniſon, lay 
over it a large ſheet of paper, then a thin com- 
mon paſte with another paper over it, tie it well 
to keep the paſte from falling, if it be a large one 
it will take four hours roaſting; when it is 
enough take off the paper and paſte, duſt it well 
with flour, and baſte it with butter; when it is 
a light brown, dith it up with brown gravy in 
your diſh, or currant jelly ſauce, and fend ſome 
in a boat, = 28 


To broi] BEEF STEAKS, | 
CT your ſteaks off a rump of beef about 
half an inch thick, let your fire be clear, rub 
| your gridiron well with beef ſuet, when it is 
fon lay them on, let them broil until they begin 
to brown turn them, and, when the other fide 
is brown, lay them on a hot diſh, with a ſlice of 
butter betwixt every ſteak, ſprinkle a little pep- 
| * and ſalt over them, let them ſtand two or 
hree minutes, then ſlice a ſhalot (as thin as poſ- 
ſible) into a ſpoonful of water, lay on your ſteaks 
again, keep turning them till they are enough, 
put them on your diſh, pour the ſhalot and 
Water amongſt them, and ſend them to the table. 


4 
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ORF | very good way to fry Brxr STEAKS. | 


CUT your fteaks as for broiling, put them 
into a ſtew-pan with a good lump of butter, ſet 
them over a very flow fire, keep turning them 
till the butter is become a thick white gravy, 
pour it into a baſon, and pour more butter to 
them; when they are almoſt enough, pour all 
the gravy into your baſon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 
in a hot pewter diſh, lice a ſhalot among them, 

put a little in your gravy that was drawn from 
them, and pour it hot upon them: I think this 
is the beſt way of dreſſing beef ſteaks. Half a 
pound of butter will dreſs a large diſh. 


To dreſs BEE STEAKS à common way. 


FR your ſteaks in butter a good brown, 
then put in half a pint of water, an onion fliced, 
a ſpoonful of walnut catchup, a little caper 
liquor, pepper and falt, cover them cloſe with 
a diſh, and let them ſtew gently; when they 
are enough, thicken the gravy with flour and 
butter and ſerve them up. 


E broil Murrox STuAKTS. 


CUT your ſteaks half an inch thick, 29 
your gridiron is hot rub it with freſh ſuet, lay 
on your ſteaks, keep turning them as quick as 
poſſible, if you do not take great care the fat that 
drops from the ſteak will ſmoke them; when 
* are enough, put them into a hot diſh, rub 

F 4 | them 
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them watt with butter, ſlice a ſhalot very thin 


into a ſpoonful of water, pour it on them with 


a ſpoonful of muſhroom Ap and falt, ſerve 
70 them up hot. 


E Broil Pork Sark 


OBSERVE the ſame as for the mutton | 
deal only pork requires more broiling; when 
they are enough put in a little good gravy; a 
little ſage rubbed ery fine ſtrewed over dem 
gives t them a fine taſte, 


To baſh Brzr, 


CUT your beef in very thin llices, take a 
little of your gravy that runs from it, put it into 
a toſſing pan with a tea ſpoonful of lemon pickle, 

a large one of walnut catchup, the ſame of 
# i ſlice a ſhalot 1 in, and put it over the 
fire; when it boils put in your beef; ſhake it 
over the fire till it is quite hot, the gravy is not 

to be thickened, ſlice in a ſmall pickle cucum- 
ber; garniſh with ſcraped horſe-radiſh or 10 : 
led onions, 


Th hafh Venrzon;\. 


CUT your veniſon in thin ſlices, put 45 0 
glaſs of red wine into a toſſing pan, à ſpoonful 
. of muſhroom catchup, the ſame of browning, 
an onion ſtuck with cloves, and half an anchovy | 
chopped ſmall ; when it boils, put in your veni- 
ſon, let it boil three or four minutes, pour it 
into a ſoup diſh, and lay Foun it currant jelly, 

or red cabbage, f ; 
75 


— 
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To haſh Mur rox. 


Cr your mutton in ſlices, put a pint of 
gravy or broth into a toſſing pan, with one 


ſpoonful of muſhroom catchup and one of 


browning, flice in an onion, a little pepper and 
falt, put it over the fire, and thicken it with 
flourand butter ; when it boils put in your mut- 


ton, keep ſhaking it till it is thoroughly hot, 


put it in a ſoup diſh and ſerve it up. 


ws To haſh VEAL, 1 
CU your veal in thin round ſlices, the ſize 


of a half crown, put them into a ſaucepan, with 


alittle gravy and lemon peel cut exceeding fine, 


a tea ſpoonful of lemon pickle, put it over the 
fire, and thicken it with flour and butter; -when 


it boils put in your veal, juſt before you diſh it 
up put in a ſpoanful of cream, lay ſippets round 
your diſh and ſerve it up. i 


To warm up Score Cor Tors. 

WHEN you have any Scotch collops left, 
put them into a ſtone jar till you want them, 
then put the jar into a pan of boiling water, let 
it ſtand till your collops are quite hot, then pour 
them into a diſh, lay over them a few broiled 
bits of bacon, and they will eat as well as freſh 


f F. 


Ta mince VEAL, n 
CUT your veal in ſlices, then cut it in little 
{quare bits, but do not chop it, put it intoa ſauce- 


"Ig 
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pan with two or three ſpoonfuls of gravy, a ſlice 
of lemon, alittle pepper and ſalt, a good lump 
of butter rolled in flour, a tea ſpoonful of lemon 
2 and a large ſpoonful of cream; keep 


it boil above a minute, if you do it will. make 
your veal eat hard: put fippets round your diſh 
and ſerve it up. 55 


| ; To haſh a TURKEY. 


aking it over the fire till it boils, but do not let 


TAKE off the legs, cut the == 7 in two 


ieces, cut off the pinions and brea 
arge pieces, take off the {kin or it will give the 


in pretty. 


gravy a grealy taſte, put it into a ſtew-pan, with 
a pint of gravy, a tea ſpoonful of lemon pickle, 
alice of the end of a lemon, and a little beaten 
mace; boil your turkey fix or ſeven minutes (if 


you boil it any longer it will make it hard)then 
put it on your diſh, thicken your gravy with 
flour and butter, mix the yolks of two eggs 


with a ſpoonful of thick cream, put it in your 


ravy, ſhake it over your fire till it is quite hot, 


ut do not let it boil, ſtrain it, and pour it over 
your turkey: lay fippets round, ſerve it up, and 


garniſh with lemon or parſley. 


To haſh FowLs. : 


CUT up your fowl as for eating, put it in a 


toſſing pan, with half a pint of gravy, a tea 
ſpoonful of lemon pickle, a little muſhroom 


catchup, a ſlice of lemon, thicken it with flour 


and butter; juſt before you diſh it up. putin a 
_ 8 ſpoonful 
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| ſpoonful of good cream; lay ſippets round your 
diſh and ſerve it up, 7 F Se 


A nice way to dreſs a Corp Fowl. 


PEEL off all the ſkin, and pull the fleſh off 
the bones in as large pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, toſs it up in rich gravy, well 
ſeaſoned, and thicken it with a piece of butter 
rolled in flour: juſt before you ſend it up ſqueeze 
in the juice of a lemon. | 


To haſh a WOODCOCK, or PARTRIDGE. 


CUTyour woo dcock up as for eating, work 
the entrails very fine with the back of a ſpoon, , 
mix it with a ſpoonful of red wine, the ſame of 
water, half a ſpoonful ofallegar, cut an onion in 
lices and pull it into rings, roll a little butter ina 
flour, put them all in your toſſing pan, and 
ſhake it over the fire till it boils, then put in your 
woodcock, and when it is thoroughly hot, lay 
it in your diſh with ſippets round it, ſtrain the 
ſauce over the wodcock, and lay on the onion 
in rings; it is a pretty corner diſh for dinner or 
ſupper. ; 

To haſh a WII p Duck. 
CUT up your duck as for eating, put it in 
a toſſing pan, with a ſpoonful of good gravy, . 
the ſame of red wine, a little of your onion +> 


ſauce, or an onion ſliced exceeding thin; when 


it has bgiled two or three minutes, lay the "ay 


* AN * - 
- Wo 
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in your diſh, pour the gravy over it, it muſt not 

be thickened, you may add a tea ſpoonful of 
caper liquor, or a little browning. | 8 


ee 17, Te; hob a Hart. Tv: 
CUT your hare in ſmall pieces, if you have 
any of the pudding left, rub it ſmall, put to ita 
large glaſs of red wine, the ſame quantity of 
water, half an anchovy chopped ſmall, an onion 
ſtuck with four cloves, a quarter of a pound of 
butter rolled in flour, ſhake them all together 
over a flow fire, till your hare is thoroughly 
hot, it is a bad cuſtom to let any kind of Path 
boil longer (it makes the meat eat hard) 
ſend your hare to the table in a deep diſh, lay 
ſippets round it, but take out the onion, and 
p.. B 


| To boi] CABBAGE, IE 
CT off the outſide leaves, and cut it in quar- 


a large quantity of water, with plenty of ſalt in 


it; when it is tender, and a fine light green, lay 


it on a ſieve to drain, but don't ſqueeze it, if you 
do, it will take off the flavour; bard ready ſome 
very rich melted butter, or chop it with cold 
butter. Greens mult be boiled the ſame way. 


| To boil a COLLYFLOWER. 
WASH and clean your collyflower, boil it 
in plenty of milk and water (but no. falt) till 
it be tender; when you diſh it up, lay greens 
under it; pour over it good melted butter, and 
{end it up hot, f | | 
>, 0 
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To boil BxocoLi in Imitation of ASPARAGUS. 


_ TAKE the fide ſhoots of brocoli, ſtrip off the 
leaves, and with a pen-knife take off all the out- 
rind up to the heads, tie them in bunches, and 

ut them in falt and water, have ready a pan 
of boiling water, with a handful of falt in it, boil 
them ten minutes, then lay them in bunches; 
and pour over them good melted butter. 


To flew SPINAGE. 


; WASH your ſpinage well in ſeveral waters, 

put it in a cullendar, have ready a large pan of 
boiling water with a handful of falt, put it in, 
let it boil two minutes, it will take off the 
ſtrong earthy taſte, then put it into a ſieve, 
ſqueeze it well, put a quarter of a pound of but- 
ter into a toffing pan, put in your ſpinage, keep 
turning and chopping it with a kniſe until it be 
quite dry and green, lay it upon a plate, preſs it 
with another, cut it in the ſhape of ſippets or 
diamonds, pour round it very rich melted butter, 
it will eat exceeding mild, and quite a different 
taſte from the common Way. 


To boil ART1CHOKEs. 
IF they are youn gones, leave about an inch of 


the ſtalks, put them in a ſtrong ſalt and water for 


an hour or two, then put them in a pan of cold 

water, ſet them over the fire, but do not cover 
them, it will take off their colour; when you diſh 
them up, put rich melted butter, i in ſmall cups 


or pots, like rabbits, put them in the diſh with,” IE 


your artichokes and ſend them up. 


To 
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T0 boil AsrARAOUs. 88 
SCRAPE you aſparagus, tie them in ſmall 


bunches, boil them in a large pan of water with 


ſalt in it; before you diſh them up toaſt ſome 
flices of white bread, anddip them in the boil- 
ing water, lay the aſparagus on your toaſts, 


pour on them very rich melted butter, and ſerve 


them up hot. 


| To boil FRENCH BEANS, 
.CUT the ends of your beans off, then cut 


them ſlant- ways, put them in a ſtrong ſalt and 


water, as you do them, let them ſtand an hour, 
boil them in a large quantity of water with a 
handful of ſalt in it, they will be a fine green; 


when you diſh them up, pour on them melted 


butter, and ſend them up. 
TS 5 
To boil WIN DSOR BEAN s. 


BOIL them in a good quantity of ſalt and 


water, boil and chop ſome parſley, put it in 


good melted butter; ſerve them up with bacon 
in the middle if you chooſe it. 


To boil GREEN PE Ask. 


SHELL your peaſe juſt before you want 
them, put them into boiling water, with a lit- 
tle ſalt and a lump of loaf ſugar, when they 
begin to dent in the middle they are enough, 
ſtrain them in a ſieve, put a good lump of but- 
ter into a mug, give your peaſe a ſhake, put 

| them 
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them on a diſh, and ſend them to the table. 
Boil a ſprig of mint in another water, chop it 
fine, and lay it in lumps round the edge of your 


Jo Beil PARSNIPS. 


WASH your parfnips very well, boil them 
till they are ſoft, then take off the ſkin, beat 
them in a bowl with a little ſalt, put to them a 
little cream and a lump of butter, put them in 
a toſſing pan, and let them boil till they are like 
a a light cuſtard pudding, put them on a plate, 

and ſend them to the table. 


banda — _ 2 


HA 


Obſervations on MDE DIs HESS. 


DE careful the toſſing pan is well tinned, 
D quite clean, and not gritty, and put every 
ingredient into your white ſauce, and have it of 
a proper thickneſs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thickneſs, nor ſtir them with a 
ſpoon after they are in, nor ſet your pan on the 
fire, for it will gather at the bottom and be in 
lumps, but hold your pan a good height from 


the fire, and keep ſhaking the pan round one 


way, it will keep the ſauce from curdling, and 

be ſure you do not let it boil; it is the beſt way 

to take up your meat, collops, or haſh, or any 
other 
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other kind of diſh you are making with a fiſſi 


| Nlice, and ſtrain your ſauce upon it, for it is 
almoſt impoſſible to prevent little bits of meat 
from mixing with the ſauce, and by this mea- 
thod the ſauce will look clear. 4 
In the brown made diſhes take ſpecial care no 
fat is on the top of the gravy, but ſkim it clean 
off, and that it be of a fine brown, and taſte of 
noone thing in particular; if you uſeany wine put 
it in ſome time before your diſh is ready, to take 
off the rawneſs, for nothing can give a made 
diſh a more diſagreeable taſte than raw wine, or 
freſh anchovy: when you uſe fryed forcemeat 
balls, put them on a ſieve to drain the fat from 
them, and never let them boil in your ſauce, it 
will givethem a greaſy look, and ſoften the balls; 
the beſt way is to put them in after your meat 
Rd up. * 55 
You may uſe pickled muſhrooms, artichoke 
bottoms,” morels, truffles, and forcemieat' balls 
in almoſt every made diſh, and in ſeveral you 
may uſe a roll of forcemeat inſtead of balls, as 
in the porcupine breaſt of veal, and where you 
can uſe it, it is much handſomer than balls, 
_ eſpecially in a mock turtle, collared or ragooed 
breaſt of veal, or any large made diſh. 


To make Lemon PickLE. | 

TAKE two dozen of lemons, grate off the 
out-rinds very thin, cut them in four quarters, 
but leave the bottoms whole, rub on them 
equally half a pound of bay ſalt, and ſpread 
them on a large pewter diſh, put-them in a 
| cool oven, or let them dry gradually by the fire 
| | OH till 


* 
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till all the juice is dried into the peels, then put 


them into a pitcher well glazed; with one ounce 
of mace, half an ounce of cloves beat fine, 


one ounce of nutmeg cut in thin ſlices, four 


es, of garlick peeled, half a pint of muſ- 
tard ſeed bruiſed a little, and tied in a muſlin 
bag, pour two quarts of boiling white wine 

vinegar upon them, cloſe the e well up, 
and let it ſtand five or ſix days by the fire; ſhake- 
it well up every day, then tie it up and let it 
ſtand for three months to take off the bitter; 
when you bottle it; put the pickle and lemon 
in a hair ſieve, preſs them well to get out the 
liquor, and let it ſtand till another day, then 
pour off the fine and bottle it ; let the other ſtand . 
three or four days and it will refine itſelf, pour 
-it off and bottle it, let it ſtand again and bottle 
it, till the whole is refined: it may be put in 
any white ſauce, and will not hurt the colour; 
it is very good for fiſh ſauce and made diſhes, 
a tea ſpoonful is enough for white, and two 
for brown ſauce for a fowl; it is a moſt uſeful 
_ Pickle and gives a pleaſant flavour: be ſure you 
put it in before you thicken the ſauce, or put 
any cream ins leſt the ſharpneſs malen curdle. 


Wwe for MaveDimes, 


BEAT ſmall four ounces of treble refined 
ſugar, put it in a clean iron frying-pan, with 
one ounce of butter, ſet it over a clear fire, 
mix it very well together all the time; when 
it begins to be frothy, the ſugar is diſſolving, 
I 0 it — over the fire, have * a pint 

G of 


x 
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of red wine; when the ſugar and butter is of 
a deep brown, pour in a little of the wine, ſtir 
it well together, then add more wine, and keep 
ſtirring it all the time; put in half an ounce of 
Jamaica pepper, fix cloves, four ſhalots peeled, 
two or three blades of mace, three ſpoonfuls of 
muſhroom catchu p, a little ſalt, the out-rinds of 
one lemon, boil them ſlowly for ten minutes, 
pour it into a baſon, when cold take off the 
ſcum very clean, and bottle it for uſe. ates, heh; 


2 


* 


To dreſi a Mock TurTLE. e i 


TAKE the largeſt calf's head you can wb; 
with the ſkin on, put it in ſcalding water till 
you find the hair will come off, clean it well, 
and waſh it in warm water; and boil it then 
quarters of an hour, then take it out of the 
Water and ſlit it down the face, cut off all the 
meat along with the ſkin as clean from the bone 
as you can, and be careful you do not break the 
ears off, lay it on a flat dith, and ſtuff the ears 
with forcemeat, and tie them round with cloths, 
take the eyes out, and pick all the reſt of the 
meat clean from the bones, put at-in a toſſing 
pan, with the niceſt and fatteſt part of another 
cCalf's head, without the ſkin on, boiled as long 
as the . and three quarts of veal gravy, 
lay the ſkin in the pan on the meat with the fleſh 
fide up, cover the pan cloſe, and let it ſtew over 
a moderate fire one hour, then put in three 
ſweetbreads fryed a light brown, one ounce of 
morels, the ſame of truffles, fiveartichoke bot- 


| 215 boiled, one * boned and chopped 
. {mall 


* 2 
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tal, a tea ſpoonful of Chyan pepper, a little 
falt, half : a lemon, three pints of Madeira wine, 
two meat ſpoonfuls of muſhroom catchup, one 
of lemon pickle, half a pint of muſhrooms, 
and let them ſtew ſlowly half an hour longer, 
and thicken it with flour and butter; have ready 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled; cut the brains the 
- ſize of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal, roll 


os it up and boil i in a cloth one hour; ws 


boiled, cut it in three parts, the middle largeſt, 
4 then take up the meat into the diſh, and laß 
the head over it with the ſkin ſide up, and put 
the largeſt piece of forcemeat between the ears, 
and make the top of the ears to meet round 
it; {this is called the crown of the turtle) lay 
the other ſlices bf the forcemeat oppoſite to each 
other at the narrow end, and lay a few of the 
truffles, morels, brains, muſhrooms, eggs, and 
artichoke bottoms upon the face and round 
it, ſtrain the gravy boiling hot upon it, be as 
quick in . it up as poſſible, for it | ſoon 
go cold; 


* 


+ . 


-Mock Tükrri aged way... ; 


| DRESS the hair of a calf's head as before, 
boil ithalf an hour, when boiled cut it in pieces 
half an inch thick, and one inch anda half long, 
put it into a ſtew-pan, with two quarts of veal 
gravy, and falt to your taſte; let it ſtew one 
hour, then put in a pint of Madeira wine, half 
a tea ſpoonful of 8 pepper, truffles and 
c morels 
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morels one ounce each, three or four artichoke 
bottoms boiled and cut in quarters; when the 
meat begins to look clear, and the gravy ſtrong, 
put in half a lemon, and thicken it with flour 
and butter, fry a few forcemeat balls, beat four 
'yolks of hard boiled eggs in a mortar very fine, 
witha lump of butter, and make them into balls 

the fize of pigeons eggs; put the forcemeat balls 

and eggs in after you have diſhed it up. x 
VN. B. A lump of butter put in the water 


makes the artichoke bottoms boil white and 
ſooner. | 


* 
+* 
- : 


To make an ARTIFICIAL ToRTLE. 


„* 


SCALD a calf's head, cut it in pieces one 
inch thick, two broad, and four long, parboil 
a ſalmon's liver, cut it in ten or twelve pieces, 
ſeaſon the whole with beaten mace, falt, and 
Chyan, put them into a well-lined copper diſh, 
with a pint and half of gravy made of veal, 
fix anchovies, a blade of mace, and a ſprig of 
ſweet marjoram (your gravy muſt be very good) 
a pint of Madeira wine, the juice -of four or 
five lemons ſtrained from the ſeeds, the yolks of 
ten or twelve eggs boiled hard, and about three 
dozen of forcemeat balls, made as the receipt 
directs; let it ſtew gently about an hour, al- 
ways keep it cloſe covered, then ſtir in a lump 
of butter the ſize of an orange, with a tea 
5 of fine flour rolled in it, and let it ſtew 
full two hours longer: if you perceive it wants 
addition of ſeaſoning, &c. add to it a few mi- 
nutes before you ſerxe it up which muſt be in 
| a ſoup 


— 
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a ſoup diſh or turen, with the yolks and flices 
of lemon on the top; take care to ſkim off the 
fat before you diſh it up. 


. ART1FICIAL TURTLE, 


| TAKE a pound of the fat of a loin of veal, 
the ſame of lean, with fix boned anchovies, beat 


them finein a marble mortar, ſeaſon with mace, 


Chyan, ſalt, a little ſhred parſley, ſweet mar- 


joram, ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well to- 
gether, and make it into little balls, duſt them 


with a little fine flour, and put them into your 


diſh to ſtew. about half an hour before you ſerve - 
it up; the green ſkin of a ſalmon's head is a2 
very great addition to your turtle; boil it a little, 


then ſtew it among the reſt of the other things. | 


So maths a Carl's HEAD Haſh. 
CLEAN your calf's head exceeding well, 


3 boil it a quarter of an hour: when it is cold 


cut the meat into thin broad ſlices, and put it 
into a toſſing pan, with two quarts of gravy: 
and when it has ſtewed three quarters of an hour, 
add to it one anchovy, a little beaten mace, and 
Chyan to your taſte, two tea ſpoonfuls of lemon 
ickle, two meat ſpoonfuls of walnut catchup, 
half an ounce of truffles and morels, a ſliceor two 
of lemon, a bundle of ſweet herbs, and a'glaſs 
of white wine, mix a quarter of a pound of 
butter with flour, and put it in a few minutes 
before the head is enough take your brains and 


| put them i into hot water, it will make them ſkin 


G 3 ſooner © 


3 
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ſooner, and beat them fine in a baſon, then add. 
to them two eggs, one ſpoonful of flour, a bit of 
lemon peel ſhred fine, chop ſmall a little par- 
ley, thyme, and ſage, beat them very well to- 
"gether, ſtrew in a little pepper and falt, then 
"drop, them in little cakes into a panful of boil .. 
ing hog's lard, and fry them alight brown, then 
lay them ona eve to drain; take your haſh out 
of the pan with a fiſh ſlice, and lay it on your 
diſh, and ſtrain your gravy over it, lay upon it 
a few muſhrooms, forcemeat balls, the yolks of 
four eggs boiled hard, and the brain- -cakes'; 
"Sarah with lemon and pickles. | 
It is proper for a top or fide diſh, 


1 To dreſt a Car s HEAD the Beſt way. 


TAKE a calf's head with the ſkin on, and 
ſcald off all the hair and clean it very well, cut 
it in two, take out the brains, boil the head very 
| white and tender, take one part quite off the 
bone, and cut it into nice pieces with the tongue, 
dredge it with a little flour, and let i it ſtew on a 
flow fire for about half an hour in rich white 
gravy made of veal, mutton, and a piece of 
bacon, ſeaſoned with pepper, falt, onion, and 
a very little mace; it muſt be. ſtrained off before 

the haſh is put in it, thicken it with a little 
butter rolled in flour: the other part of the 
head muſt be taken off in one whole piece, ſtuff 
it with nice forcemeat, and roll it like a collar, 
and ſtew it tender in gravy, then put it in the 
middle of the diſh, and the haſh all round, gar- 
niſh̃ it with forcemeat balls, fried oy ſters, and 

the 
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the brains made into little cakes dipped i in rich. 
butter and fried. You may add wine, morels,. 
truffles, or what you Pleite to make it good | 
and rich, 7 Te, | 


To dreſs a Carr 8 Hrap SURPRISE. 


"DRESS off the hair of a large calf's bead 


as directed in the mock turtle, then take a ſharp 


inted knife and raiſe off the ſkin, with as 


much of the meat from the bones as you poſſi- 


— 


bly can get, that it may appear like a whole head 
when it is ſtuffed, and be careful you do not cut 
the ſkin in holes, then ſcrape a pound of fat 


bacon, the crumb of two penny loaves, grate 


a ſmall nutmeg with ſalt, Chyan pepper, and 


ſhred lemon peel to your taſte, the yolks of ſix 
eggs well beat, mix all up into a rich forcemeat, 
put a little into the ears and ſtuff the head with 


the remainder, have ready a deep narrow pot 


that it will juſt 180 in, with two quarts of water, 


half a pint of white wine, two ſpoonfuls of 
lemon pickle, the ſame of walnut and muſh- 
room catchups, one anchovy, a blade or two of 
mace, a bundle of ſweet herbs, a little ſalt and 


Chyan pepper, lay a coarſe paſte over it to keep 


in the ſteam; and ſet it in a very quick oven 
two hours and a half, when you take it out la 

your head in a ſoup dich, ſkim the fat clean off 
the gravy, and ſtrain it through a hair fieve into 
a totling pan, thicken it with a lump of butter 


rolled in flour; when it has boiled a few mi- 
nutes, put in the yolks of fix eggs well beat, 
| and mixed with half a pint of cream, but do not 
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let it boil, it will curdle the eggs; you muſt 
have ready boiled a few forcemeat balls, half an 
ounce of truffles and morels, it would make the 
gravy too dark a colour to ſtew them in it; pour 
your gravy over your head, and garniſh with the 
truffles, morels, forcemeat balls, muſhrooms, 
and barberries, and ſerve it up. This is a 
handſome top diſh at a ſmall expence, 


To grill a Care's HEAD. 

WASH your calf's head clean and boil it al- 

moſt enough, then take it up and haſh one half, 
the other half rub over with the yolk of an egg, 
a little pepper and ſalt, ſtrew over it bread 
crumbs, parſley chopped ſmall, and a little- 
grated lemon peel, ſet it before the fire and kee 

baſting it all the time to make the froth riſe; 
when it is a fine light brown, diſh up your haſh, 
and lay the grilled fide upon it. 


* 


Blanch your tongue, lit it down the middle, 
and lay it on . {kim the brains, boil 
them with a little ſage and parſley; chop them 
fine, and mix them with ſome melted butter, 

and a ſpoonful of cream, make them hot, and 
pour them over the tongue, ſerve them up, and 
— 0 ᷣ ͥ . 


To collar a Carr's Head. 
TAKE a calf's head with the ſkin on and 
ſcald it, clean it well, then bone it, ſeaſon it. 

with pepper, falt, cloves, mace, and a little 
- ginger, all ground very fine, take ſome cochi- 
neal, diſſolve it in ſome water, rub it on the 
? RT IE n 
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inſide of the head with a little bay ſalt and a 
large handful of chopped parſley, roll it up 
light in a cloth, and boil it till you think it is 
enough in a pickle made of all ſorts of ſweet 
herbs, ſpices, and ſome red wine, then unroll 
the cloth and roll it tight again, and put weights 
upon it as it lies in the pickle to preſs it cloſe 
till it is cold, then boil ſome bran and water 
with ſome bay and common ſalt, ſtrain it off, 
and when they are both cold pat it in the head, 

and let it lie three or four days before you uſe it. 


To make a PORCUPINE of @ BREAST of VEAL, 
BONE the fineſt and largeſt breaſt of veal 


you can get, rub it over with the yolks of two 


eggs, ſpread it on a table, lay over it a little 
bacon cut as thin as poſſible, a handful of parſley 
ſhred fine, the yolks of five hard boiled eggs 
chopped ſmall, a little lemon peel cut fine, nut- 
meg, pepper, and falt to your taſte, and the 
crumb of a penny loaf ſteeped in cream, roll 
the breaſt cloſe, and ſkewer it up, then cut fat 
bacon and the lean of ham that has been alittle 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to anſwer the 
other lardings, and lard it in rows, firſt ham, 
then bacon, then cucumbers, till you have 
larded it all over the veal; put it in a deep 
earthen pot, with a pint of water, and cover it 
and et it in a ſlow oven two hours; when it 
comes from the oven ſkim the fat off, and ſtrain 
the gravy through a ſieve into a ſtew- pan, put 
1n a glaſs of white wine, a little lemon Pos > 
$ and 
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and caper liquor, a ſpoonful of muſhroom catch+ 
up, thicken it with a little butter, rolled in flour, 
lay your porcupine on the diſn, and pour it hot 
upon it, cut a roll of forcemeat in four ſlices, 
lay one at each end and the other at the ſides; 
have ready your ſweetbread cut in ſlices and 
fried, lay them round it with a few muſhrooms, 
It is a ee bottom diſh when game is not to 
be had, T2} 
N. B. Make the a of a few chopped 
oyſters, the crumbs of a penny loaf, half a — 
of beef ſuet ſhred fine, and the yolks of four 
eggs mix them well together with nutmeg, 
Chyan epper, and ſalt to your palate, ſpread it 
ona veal caul, and roll it up clole like a collared 
cel, bind it in a cloth and boil it one hour, 8 


Tor ragoo 4 Brrasr of VeaL. . 


H ALF roaſt a breaſt of veal, then bone it 
and put it in a toſſing pan, with a quart of yeal 
gravy, one ounce of morels, the ſame of truffles, 
2a it till tender, and juſt before you thicken | 
the gravy, put in a few oyſters, pickled muſh- 
rooms, and pickled cucumbers, cut in ſmall 
ſquare pieces, the yolks of four eggs boiled 
hard, cut your ſweetbread in flices, and fry it a 
light brown, diſh up your veal and pour the 
gravy hot over it, lay your ſweetbread round, 
morels, truffles, and eggs upon it: garniſh with 

pickled barberries; this is proper for either top 

or fide for dinner, or bottom for ſupper. 


\ 


To 
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" To collar a Han Ko of VEAL. 


5 TARE the fineſt breaſt of veal, bone i it, and 
vide it over with the yolks of two eggs, and ſtrew 
over it ſome crumbs of bread, a little grated. 


| lemon, a little pepper and falt, a handful of 


chopped parſley, roll it up tight and bind it 
hard with twine, wrap it in a cloth, and boil it 
one hour and a half, then take it up to cool, 
when a little cold take off the cloth, and clip 
off the twine carefully, leſt you open the veal, 
cut it in five flices, lay them on a diſh with the 
ſweetbread boiled and cut in thin flices and laid 
round them, with ten or twelve forcemeat halls; 
our over your white ſauce, and garniſh with 
Har Fa $6 or green pickles, | 
The white ſauce muſt be made thus: Take 
a pint of good veal gravy, put to it a ſpoonful 
of lemon pickle, half an anchovy, a tea ſpoon- 
ful of muſhroom powder, or a few pickled muſh- 
rooms, give it a gentle boil; then put in half a 
pint of cream, the yolks of two eggs beat fine, 
Make it over the fire after the eggs and cream is 
in, but do not let it boil, it will curdle the cream. 
It is proper for a top diſh at aght, or a fide 
diſh m_ dinner, | 


Abe BREAST of Var. 


SKEWER your breaſt of veal, that it will 
lie flat in the diſh, boil it one hour (if a large 
one an hour and a quarter) make a white ſauce 
as before-mentioned for the collared one, pon 
1t oyer, and garniſh with pickles. 


A 
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A Neck of Veal CuTLETs. 


O a neck of veal into cutlets, fry them a 
fine brown, then put them in a toſſing pan, and 
ſtew them till tender in a quart of good gravy, 
then add one ſpoonful of browning, the fame 
of catchup, ſome fried forcemeat balls, a few 
truffles; morels, and pickled muſhrooms, a lit- 
tle falt, and Chyan pepper, thicken your gravy 
with flour and butter, let it boil a few minutes, 
lay your cutlets in the diſh, with the top of the 
Tibs in the middle, pour your ſauce over them, 
lay your balls, morels, tuffles, and muſhrooms 
over the cutlets, and ſend them up. | 


* 
= 


A NEck of vA a-la-royal. 


CUT off the ſcrag-end and part of the chine- 
bone to make it lie flat in the diſh, then chop a 
few muſhrooms, ſhalots, a little parſley. and 
thyme, all very fine, with pepper and falt, cut 


middle-fized lards of bacon, and roll them in 


the herbs, &c. and lard the lean part of the neck, 
putitin a ſtew-pan with ſome lean bacon or 
ſhank of ham, and the chine-bone and ſcrag cut 
in pieces, with three or four carrots, onions, a 
head of celery, and a little beaten mace, pour 
in as much water as will cover the pan very cloſe, 
and let it ſtew ſlowly for two or three hours, till 
tender, then ſtrain half a pint of the liquor out 
of the pan througha fine ſieve, ſet it over a ſtove, 
and let it boil, keep ſtirring it till it is dryat the 
bottom, and of a good brown; be ſure you do not 

let it burn, then add more of the liquor ſtrained 
EE | i 
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free from fat, and keep ſtirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ſtew- pan, and wipe it clean, and put the 
larded fide down upon the glaze, ſet it over a 
gentle fire five or fix minutes to take the glaze, 

then lay it in the diſh with the glazed fide up, 
and put into the ſame ſtew-pan as much flour as 
will lie on a fix-pence, ſtir it about well, and 
add ſome of the braize liquor, if any left; let 
it boil till it is of a proper thickneſs, ſtrain it 
and pour it in the bottom of the diſh, ſqueeze 
in a little juice of lemon and ſerve it up. 


Bombarded Va A. g 
Corr the bone nicely out of a fillet, make a 


forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon ſcraped, a little lemon peel 
or lemon thyme, parſley, two or three ſprigs of 
ſweet marjoram, one anchovy, chop JIE all 
very well, grate a little nutmeg, Chyan pep- 
per-and falt to your palate, mix all.up together 
with egg and a little cream, and fill up the place 
where the bone came out with the forcemeat, 
then cut the fillet acroſs, in cuts about one inch 
from another all round the fillet, fill one nick 
with forcemeat, a ſecond with boiling ſpinage, 
that is boiled and well ſqueezed, a third with 
bread crumbs, chopped oyſters, and beef mar- 
rows, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul cloſe round it, 
and put it in a deep pot with a pint of water, 
make a coarſe paſte to lay over it, to keep the 
oven from giving it a fiery taſte; when it comes 

out 
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out of the oven, ſkim off the fat and ut i 


gravy in a ſtew- pan; with a ſpoonful of lemon 


pickle, and another of muſhroom catchup; two 
of browning, half an ounce of morels and truf- 
fles,: five boiled artichoke bottoms eut in quar- 
ters, "thicken the ſauce with flour and butter, 
give it a gentle boi}, and Pour it mon the veal 
into ee diſh. To | | 
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cuT ſteaks half an inch thick, and fix inches 
long, out of the thick part of a leg of veal, 
lard, them with ſmall cardoons, and duſt them 
with flour, put them before the fire to broil a 
fine brown, then put them into a large toſſing 
pe with a quart of good gravy and let it ſtew 
half an hour; then put in two tea-ſpoonfuls of 

lemon pickle, a meat ſpoonful of walnut catch- 


up, the ſame of browning, a ſlice of lemon, a 


little anchovy and Chyan, a few morels and 
truffles; when your fricandos are tender, take 
them up, and thicken your gravy with flour and 
butter, , ſtrain it, place your fricandos in the 
diſh, pour your gravy. on them: garniſh with 
lemons and barberries. You may lay round them 


forcemeat balls fried, or forcemeat rolled in 


veal caul, and yolks of eggs boiled hard. 


To-make VE AI OlIvxs. 
CUT the thick part of a leg of veal in thin 


flices, flatten them with the broad fide of a 


ede, rub them over with the yolk of an egg, 
ſtrew 
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Fn over every piece a very thin ſlice of bacon, 
ſtrew over them a few bread crumbs, a little 
lemon peel, and parſley chopped ſmall, pepper, 
ſalt, and nutmeg, roll them up cloſe and ſkewer 
them tight, then rub them with the yolk of 
eggs, and roll them in bread crumbs and par- 
fley chopped ſmall, put them into a tin drip- 
ping-pan to bake or fry them; then take a pint 
of good gravy, add to it a ſpoonful of lemon 
pickle, the ſame of walnut cartchup, and one of 
| browning, a little anchovy and Chyan pepper, 
_ thicken it with flour and butter, ſerve them up 
with forcemeat balls, and ſtrain the gravy hot 
upon them: garniſh with pickles, and ſtrew 
over them a few pickled muſhrooms —You 
may dreſs veal cutlets the ſame way, but not 
roll them. | "14 0 


To make Vu A OL 1ves a ſecond Way. 


cur large collops off a fillet of veal, and 
hack them very well with the back of a knife, 
ſpread forcemeat very thin over every one, roll 
them up and roaſt them, or bake them, inan 
oven, make a ragoo of oyſters and ſweet-breads 
diced, a few morels and muſhrooms, and lay 
them in the diſh with the rolls of veal; if you 
have oyſters enough, chop and mix ſome with 
the forcemeat, it makes it much better; force- 
meat balls look very pretty round them; there 
muſt be nice brown gravy in _w_ diſh, and they 
mult be ſent up Hot. 


To 
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428 = To dreſs Scor en Col lors white, = . 
U them off the thick part of a leg of veal» 
the ſize and thickneſs of a crown piece, put a 
lump of butter into a toſſing pan, and ſet it ove 
a ſlow fire or it will diſcolour your collops; be- 


fore the pan is hot lay the collops in, and keep 


turning them overtill you ſee the butter is turned 

te thick white gravy; put your collops and 
gravy in a pot, and ſet them upon the hearth, 
to keep warm, put cold butter again into your 
-pan every time you fill it, and fry themas above, 
and ſocontinuetill you have finiſhed ; when you 
have fried them, pour your gravy from them into 
your pan, with a tea ſpoonful of lemon pickle, 
-muſhroom catchup, caper liquor, beaten mace, 


_ Chyan pepper, and falt, thicken with flour and 


butter, when it has boiled five minutes, put in 


the yolks of two eggs well beat and mixed, with 


a tea-cupful of rich cream; keep ſhaking your 
pan over the fire till your gravy looks of a fine 


thickneſs, then put in your collops and ſhake 


them, when they are quite hot, put them on 
your diſh with forcemeat balls, ſtrew over them 


pickled muſhrooms :. garniſh with barberries 


and kidney-beans. „ 


'To dreſs SCOTCH Colors brown. 5 
C your collops the ſame way as the white 


ones, but brown your butter before you lay in 
your collops, fry them over a quick fire, ſhake 


and turn them, and keep them on a fine froth: 
when they are a light brown, put them into a 

| 1 pot 
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ot, and fry them as the white ones; when you 
155 fried them all brown, pour all the gravy 
from them into a clean toſſing- pan, with half a 
pint of gravy made of the bones and bits you 
cut the collops off, two tea ſpoonfuls of lemon 
pickle, a large one of catchup, the ſame of 
browning, half an ounce of morels, half a le- 
mon, a little anchovy, Chyan, and ſalt to your 
taſte, thicken it with flour and butter, let it 
boil five or fix minutes, then put in your col- 
lops, and ſhake them over the fire; if they boil 
it will make them hard; when they have ſim- 
mered a little, take them out with an egg ſpoon, 
and lay them on your dith, ſtrain your gravy 
and pour it hot on them, lay over them force- 
meat balls, and little ſlices of bacon curled 
round a ſkewer and boiled, throw a few muſh- 
rooms over: garniſh with lemon and barberries, 
and ſerve them up. 


To dreſs Scorch Cor rors the French Way. 


TAKE a leg of veal, and cut. your collops 
pretty thick, five or ſix inches long and three 
inches broad, rub them over with the yolk of 
an egg, put pepper and falt, and grate a little 
nutmeg on them, and a little ſhred parſley; lay 
them on an earthen diſh, and ſet them before 
the fire, baſte them with butter, and let them 
be a fine brown, then turn them on the other 
fide, and rub them as above, baſte and brown it 
the ſame way; when they are thoroughlyenough, 
make a good brown gravy with truffles and mo- 
rels, dith up your collops, lay truffles and * 

, | Al 
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and the yolks of hard boiled eggs over them: 
garniſh with criſp parfley and lemon. 7 


SWEET-BREADS &-/a-daub. 

FAKE three of the largeſt and fineſt ſweet- 
breads you can get, put them ina ſauce. pan of 
boiling water for five minutes, then take them 


out, and when they are cold lard them with a 
row down the middle, with very little pieces of 


bacon, then a row on each {ide with lemon peel 
cut the ſize of wheat ſtraw; then a row on each 


fide of pickled cucumbers, cut very fine, put 
them in a toſſing pan, with good veal gravy, a 
little juiee of lemon, a ſpoonful of browning, 


ſtew them gently a quarter of an hour; a little 
before they are ready thicken them with flour 
and butter, diſh them up and pour the gravy 


over, lay round them bunches of boiled celery, 


or oyſter patties: garniſh with ſtewed ſpinage, 
green coloured parſley, ſtick a bunch of barber- 
ries in the middle of each ſweet- bread.— It 
is a pretty corner diſh for either dinner or 
ger. . 

5 Forced SwRERET-BREADS. 

PUT three ſweet- breads in boiling water five 
minutes, beat the yolk of an egg a little, and 
rub it over them with a feather, ſtrew on bread 
crumbs, lemon peel, and parfley ſhred very fine, 
nutmeg, falt, and pepper to your palate, ſet 


them before the fire to brown, and add to them 


a little veal gravy, put a little muſhroom pow- 
der, caper liquor, or juice of lemon and brown- 
ing, thicken it with flour and butter, boil it a 
little, and pour it in your- diſh, lay in your 

= 2 | {weet- 
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ſwect-breads, and lay over them lemon. peel in 
rings, cut like ſtraws: garniſh with pickles. 1 5 


E fricaſſee SwEET-BREADS brown. 


SCL D three ſweet-breads, when cold cut 
them in ſlices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh butter a 
nice brown, make a gravy for them as. the laſt, 
ſtew your ſweet-breads ſlowly in the gravy eight 
or ten minutes, lay them on your diſh, and pour 
the gravy over them: garniſh with lemon or 
barberries. 


. 


To frienſſs SWEET- BxEADS white. 


- .SCALD and lice the: Kain, RT as babs 
put them in a toſſing pan, with a pint of veal 
gravy, a ſpoonful of white wine, the ſame of 
muſhroom catchup, a little beaten mace, ſtew 
them a quarter of an hour, thicken your gravy 
with .flour and butter a little before they are 
enough; when you are going to diſh them up, 
mix the yolk of an egg witha tea- cupful of thick 
cream, and a little grated nutmeg, put it into 
your toſſing pan, and ſhake it well over the fire, 
but do not let it boil, lay your ſweet-breads on 
your diſh, and pour your ſauce over them: gar- 
| beans. with pickled. red beet · root and kidney- 

eans. 


To ragoo SWEET-BREADS. 


RUB them over with the yolk of an egg, 
. ſtrew over them bread crumbs and parſley, thyme 
| H 2 and 


* ** 
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and ſweet marjoram ſhred ſmall; and pepper 
and falt, make 4 roll of forcemeat like a fweet- 
bread, and put it in a veal caul, and roaſt them 
in a Dutch oven; take ſome brown gravy, and 
put to it a little lemon pickle, muſhroom catch» 
up, and the end of a lemon, boil the gravy, a 
When the ſweet-breads are enough, lay them in 
a diſh, with the forcemeat in the middle, take 
the end of the lemon out, and pour the gravy 
into the diſh and ſerve them up. | 


To flew a FiLLET —A jo, 2 


TAKE a fillet of a cow- calf, ſtuff it well 
under the elder, at the bone and quite through 
to the ſhank, put it in the oven with a pint of 
water under it, till it is a fine brown, then put 
it in a ſtew pan with three pints of gravy, ſtew 

it tender, put in a few morels, truffles, a tea 

ſpoonful of lemon pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan pep- 
per, thicken with a lump of butter rolled in 
flour, diſh up your veal, ſtrain your gravy over, 
lay round forcemeat balls: garniſh with pickles 
ant lemon; | 5 | | 


MA, * £ 
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8 To ragoo @ FILLET of VEAL. 
LARD your fillet and half roaſt it, then put 
it in a toſſing pan, with two quarts of good 
gravy, cover it cloſe and let it ſtew till tender, 
then add one ſpoonful of white wine, one of 
browning, one of catchup, a tea ſpoonful of 
lemon pickle, a little caper liquor, half an _ 
* | * 5 5 5 oh O 
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of morels, thicken with flour and butter, lay 
round it a few yolks of eggs. 


A goed Way to dreſs a Mipcais. | 
TAKE a calf's heart, ſtuff it with good 
| = and ſend it to the oven in an earthen 


with alittle water under it, lay butter over 
it, and dredge it with flour, boil half the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing pan 
with a pint of gravy, one ſpoonful of lemon 
pickle and one of catchup, ſqueeze in half a le- 
mon, pepper and falt, thicken with a good piece 
of butter rolled in flour; when you Tilh | it up, 
Dur. the minced meat in the botto and have 
ready fried a fine brown the other half of the 
liver cut in thin ſlices, and little bite of bacon, 
ſet the heart in the middle, and lay the liver and 
bacon c over the minced meat, and ſerve it up. 


2 AI a LEG of VzAL. 


LARD the top ſide of a leg of veal in rows 
with bacon, and ug it well with forcemeat 
made of oyſters, then put it into a large fauce- 

an with as much water as will cover it, put on 
a cloſe lid to keep in the ſteam, ſtew it gently 
till quite tender, then take it up and boil down 
the grayy in the pan to a quart, ſkim off the fat 
and add half a lemon, a ſpoonful of muſhroom 
catchyp, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, then add half 
a pint of oyſters, if not thick enough, roll a 
Hz Jump 
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lump of butter in flour and put it in, with half 
a -pint of good cream, and the yolks of three 
eggs, ſhake your ſauce over the fire, but do not 
let it boil after the eggs are in leſt it curdle; put 
your veal in a deep diſh, and pour the ſauce over 
it: garniſh with criſped parſley and fried oyſters. 
Alt is an. excellent diſh for the top of a 
large table. | 


- Haricoof a Neck of MUT TON. 

CU the beſt end of a neck of mutton into 
chops, in ſingle ribs, flatten them, and fry them 
a light brown, then put them into a large ſauce- 
pan with two quarts of water, a large carrot cut 
in ſlices, cut at the edge like wheels; when 
they have ſtewed a quarter of an hour, put in 
two turnips cut in ſquare ſlices, the white part 
of a head of celery, a few heads of aſparagus, 
two cabbage lettuces fried, and Chyan to your 
taſte, boil them all together till they are tender, 
the gravy is not to be thickened; put it into a 
tureen, or ſoup-diſh. It is proper for a top diſh. 


To dreſs a Neck of Morro #9 eat like 
1 FOR NC. -- 
CUT a large neck before - the. ſhoulder is 
taken off, broader than ufual, and the flap of 
the ſhoulder with it, to make it look handſomer ; 
5 {tick your neck all over in little holes with a 
= ſharp penknife, and pour a bottle of red wine 
= upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times a day, 
then take it out and hangit up for three days 0 
ELISA os if En | the 
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the open air out of the ſun, and dry it often 
with a cloth to keep it from muſting; when you 
roaſt it baſte it with the wine it was ſteeped in 
if any left, if not, freſh wine, put white paper 
three or four folds to keep in the fat, roaſt it 
thoroughly, and then take off the ſkin, and 
froth it nicely, and ſerve it up. © 
To make FRENCH STEAKs of @ NECK of 

5 Moron." THEN 


LET your mutton be very good. and large, 
and cut off moſt part of the fat of the neck, and 
then cut the ſteaks two inches thick, make a 
large hole through the middle of the fleſhy part 
of every ſteak with a penknife, and ſtuff it with 
forcemeat made of bread crumbs, beef ſuet, a 
little nutmeg, pepper and falt, mixed up with 
the yolk of an egg; when they are ſtuffed, TYP 
them in writing paper, and put them in a Dutch 
oven, ſet them before the fire to broil, they will 
take near an hour, put a little brown gravy in 
your diſh, and ſerve them up in the papers. 


A SHOULDER of MuTToN furpriſed. v4 


| HALF boil a ſhoulder, then put it in a toſ- 
fing-pan with two quarts of veal gravy, four 
ounces of rice, a tea ſpoonful of muſhroom 
Sn a little beaten mace, and ſtew it one 
our, or till the rice is enough, then take up 

your mutton and keep it hot, put to the rice 
half a pint of good cream, and a lump of butter 
rolled in flour, ſhake it well and boil it a few 
minutes; lay your mutton on the diſh and pour 
H 4 _ 
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over in cclary ſauce, and ſend it to the table.— 
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it over: garniſh oO berberrics or r pickles, and 
ene it "ay 18 


7 dreſs a ie of eren, called 
Hz and CHICKENS, 


HALF roaſt a ſhoulder, then take it up 


cut off the blade at the firſt joint, and vert 55 


flaps to make the blade round, ſcore the blade, 


round in diamonds, throw a little pepper and 
ſalt over it, and ſet it in a tin oven to broil, cut 


the flaps and the meat off the ſhank in thin ſlices 
into the gravy that runs out of the mutton, and 
tle good gravy to it, with two ſpoonfuls 
of walnut catchup, one of browning, a little 
Chyan pepper, and one or two ſhalots; when 
yur meat 1s tender, thicken it with flour and 
butter, put your meat in the diſh with the gravy, 
and lay the blade on the top, broiled a dark 


aß. garniſh with green pickles, 1817 ſerve 
Bow © bp. 4025 


75 boil 4 ben of be on with | 
ONn1oN SAUCE. 


PUT ar ſhoulder in when the 1 water is 


bh cold, when enough ſmother it with onion ſauce, 
: trade the ſame as for boiled ducks. —You may | 
dreſs a Moulder of yeal the ſame way. 


A gab pen of Morro and cer kur 
SAUCE. 


Boll. 1 inkuface till it is quite 3 pour 


NMB. 
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N. B. The fauce—Walh and clean ten heads of 
celery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and boul 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton, —A 
ſhoulder of veal roafted with this ſauce is very 
good. 


MurTrToN #ebobed. 


. CUT a loin of mutton in four pieces, take 
off the ſkin, and rub them with the yolk of an 
egg, ſtrew over them a few bread crumbs, and 
alittle ſhred parſley, turn them round and ſpit 
them, roaſt them and keep baſting all the while 
with freſh butter, to make the froth riſe; when 
they are enough, put a little brown gravy under, 
and ſerve them up: garniſh with pickles. 


To grill a BRE ASH of MuTTon. 
SCORE a breaſt of mutton in diamonds, and 

rub it over with the yolk of an egg, then ſtrex 

on a few bread crumbs and ſhred parſley, put it 

in a Dutch oven to broil, baſte it with freſh buet- 

ter, pour in the diſh good caper ſauce, and | _ 
ſerve it up. | 5 


Split LRG of Morro and Onion SAUCE. 


SPLIT the leg from the ſhank to the end, 
ſtick a ſkewer in to keep the nick open, baſte it 
with red wine till it is half roaſted, then take the 
wine out of the dripping-pan, and put to it one 
anchovy, ſet it over the fire till the anchovy is 
diſtolyed, rub the yolk of a hard egg in a Iago 

| A 


pickles, and ſerve it up. 


you diſh them up, lay them round on your rice, 
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cold butter, mix it with the wine, and putit in 


your ſauce-boat, put good onion ſauce over the 


leg when it is roaſted, and ſerve it up. 
1 To force a Leo of MuTToN. | 
"RAISE the ſkin and take out the lean part of 
the mutton, chop it exceeding fine, with one 
anchovy, ſhred a bundle of ſweet herbs, grate 
a penny loaf, half a lemon, nutmeg, pepper, 
and ſalt to your taſte, make them into a force- 
meat, with three eggs and a large glaſs of red 
wine, fill up the ſkin with the forcemeat, but 


leaye the bone and ſhank in their place, and it 


will appear like a whole leg, lay it on an earthen 
diſh with a pint of red wine under it, and ſend 


it to the oven; it will take two hours and a half; 
when it comes. out take off all the fat, ſtrain the 


gravy over the mutton, lay round it hard yolks. 
of eggs and pickled muſhrooms: garniſh with 


« | 
1 


© © To dreſs SuxEee's Runs and KIDNVE Vs. 


BOIL fix ſheep's rumps in veal gravy, then 
lard your kidneys with bacon, and ſet them be- 
fore the fire in a.tin oven; when the rumps are 
tender, rub them over with the yolk of an egg, 
a little Chyan and grated nutmeg, ſkim the fat 


off the gravy, put it in a clean toſſing pan, with 
three ounces of boiled rice, a ſpoonful of good 


cream, a little muſhroom powder or catchup, 


thicken it with flour and butter, and give it a 


gentle boil, fry your rumps a light brown; when 


ſo 


g A | PRES. 
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ſo that the ſmall ends meet in the middle, and 
lay a kidney between every rump: garniſh with 
red cabbage or barberries, and ſerve it up. It 
is a pretty ſide or corner diſh. ; : 


Jo dreſs a LRG of MuTTON #0--eat Hike 
c VENISON. 


GET the largeſt and fatteſt leg of mutton you 
can get, cut out like a haunch of veniſon; as ſoon 
as it is killed, whilſt it is warm, it will eat the 
tenderer, take out the bloody vein, ſtick it in 
ſeveral places in the under fide with a ſharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a day for 
five days, then dry it exceeding well with aclean 
cloth, hang it up in the air with the thick end 
uppermoſt for five days, dry it night and morn- 
ing to keep it from being damp, or growing 
muſty; when you roaſt it, cover it with paper, 
and paſte as you do veniſon; ſerve it up with 
veniſon ſauce.—It will take four hours roaſting. 


ABAS of MUuTToN. 


TAKE the caul of a leg of veal, lay it in a. 
copper diſh the ſize ofa ſmall punch bowl, take 
the lean of a leg of mutton, that has been kept 
a week, chop it exceeding ſmall, take half its 3 
weight in beef marrow, the crumbs ofa penx 
loaf, the yolks of four eggs, two anchovies, | 
half a pint of red wine, the rind of half a lemon 
grated, mix it like ſauſage-meat, and lay it in 
your caul in the inſide of your diſh, cloſe up the 
caul, and bake it inaquick oven; when it comes 
1 | out 
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out lay your diſh upfide-down, and turn the 

whole out, pour over it brown gravy, and ſend 
it up with veniſon ſauce in a boat: garniſh with 

pickle.- rh ES | 


 OxForD Foun. 


TAKE a ſtale leg of mutton, cut it in as thin 
eollops as you poſſibly can, take out all the fat 
finews, ſeaſon them with mace, pepper, and 
falt, ftrew among them a little ſhred parſley, 
thyme, and two or three ſhalots, put a good 
lamp of butter into a ſtew-pan; when it is hot 
put in all your collops, keep ſtirring them with 
4 wooden ſpoon till they are three parts done, 
then add half a pint of gravy, a little juice of 
lemon, thicken it a little with flour and butter, 
let them ſimmer four or five minutes and they 
will be quite enough, if you let them boil, or 
have them ready before you want them, they 
will grow hard: ſerve them up hot, with fried 
bread cut in dices, over and round them. 


To boil a Lze of Laws and Loi fried. . 


CUT your leg from the loin, boil the leg 
. three quarters of an hour, cut the loin in hand- 
| ſome ſteaks, beat them with a cleaver, and fry 
them a good brown, then ſtew them a little in 
ſtrong gravy, put your leg on the diſh, and lay 
your ſteaks round it, pour on your gravy, lay | 
round lamps of ſtewed' ſpinage, and criſped par- 
ſley on every ſteak, ſend it to the table with 
gooſeberry ſauce in a boat. | 


To 
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To force a QUARTER of LaMs. 

TAKE a hind quarter, and cut off the ſhank, 
raiſe the thick part of the fleſh from the bone 
with a knife, ſtuff the place with white force- 
meat, and Ruff it under the kidney, half roaſt 
it, then put it in a tofling-pan, with a quart of 
mutton gravy, cover it cloſe up, and let it ſtew 
gently: when it is enough take it up and lay it 
on your diſh, ſkim the fat off the gravy, and 
ſtrain it, then put in a glaſs of Madeira wine, 
one ſpoonful of walnut catchup, two of brown- 
ing, alfa lemon, a little Chyan, half a pint of 
oyſters, thicken it with a little butter rolled in 


3 


flour, pour your gravy hot on your lamb and 


ſerve it up. 
To dreſs a LaMs's HEAD and PURTENANCE. 


SKIN the head and fplit it, take the black 
part out of the eyes, then waſh and clean it 
exceeding well, lay it in warm water till it looks 
white, waſh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights, 
very ſmall, put the mince-meat in a toſſing- pan 
with a quart of mutton-gravy, a little catchup, 


pepper and falt, half a lemon, thicken it with +. 


flour and butter, a ſpoonful of good cream, and 
Juſt boil it up; when your head is boiled, rub it 
over with the yolk of an egg, ſtrew over it bread 
crumbs, a little ſhred parſley, pepper and falt, 

baſte it well with butter, and brown it before the 


fire, 
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fire, or with a ſalamander, put the purtenance 
on your dith, and lay the head over it: garniſh 
with lemon or pickle, and ſerve it up. 


To fricaſſee LAMB STONES. 
SEIN fix lamb ſtones, or what quantity you 
* dip them in batter, and fry them in 

og's-lard a nice brown, have ready a little veal 
gravy, thicken it with flour and butter, put in 
a tea ſpoonful of lemon pickle, a little muſh- 
room catchup, a ſlice of lemon, a little grated 
nutmeg, beat the yolk of an egg, and mix it 
with two ſpoonfuls of thick cream, put in your 
gravy, keep ſhaking it over the fire till it looks 
white and thick, then put in the lamb ſtones, 
and give them a ſhake; when they are hot, diſh 
them up, and lay round them boiled forcemeat 


balls. 


a” 


To roaft a Pic in Imitation of Laws. 


LE your pig be a month or five weeks old, 
divide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take the 
ſkin off, draw ſprings of parſley all over the out- 
fide, which muſt be done by running a ſkewer 
or larding pin, and ſticking the ſtalk of the par- 
ſley in it; ſpit it and roaſt it before a quick fire, 
dredge it and baſte it well with freſh butter, roaſt 


it a fine brown, and ſend it up with a froth on 


it: garniſh with green parſley, it will eat and 
look like fat lamb.—It ' is eat with fallad. 


To 


Rr 
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To barbecue aPis. 

DRESS a pig of ten weeks old as if it were 
to be roaſted, make a forcemeat of two ancho- 
vies, ſix ſage leaves, and the liver of the pig, 
all chopped very ſmall; then put them into a 
-marble mortar, with the crumbs of half a penny 
loaf, four ounces of butter, half a tea ſpoonful 
of Chyan pepper, and half a pint of red wine, 
beat them all together to a paſte, put it in your 
pig's belly and ſew it up, lay your pig down at 
a good diſtance before a large briſk fire, ſinge it 
well, put in your dripping-pan three bottles of 
red wine, baſte it with the wine all the time it is 
roaſting, when it is half roaſted, put under your 
pig two penny loaves, if you have not wine 
enough, put in more, when your pig is near 
enough, take the loaves and ſauce out of your 
dtipping- pan, put to the ſauce one anchovy 
chopped ſmall, a bundle of ſweet herbs, and half 
a lemon, boil ita few minutes, then draw your 
pig, put a ſmall lemon or apple in the pig's 
mouth, and a loaf on each fide, ſtrain your 
ſauce and pour it on them boiling hot, lay bar- 
berries, and ſlices of lemon round it, and ſend 
it up whole to the table.—It is a grand bottom 
diſh. It will take four hours roaſting. 


7 9 barbecue a LR | of PoRE. 


LAY down your leg to a good fire, put into 
the dripping- pan two bottles of red wine, baſte 
your pork with it all the time it is roaſting, when 
it is enough, take up what is left in the pan, put 
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to ĩt two anchovies, the yolks of three eggs boiled 
hard and pounded fine, with a quarter of a pound 
of butter, and half a lemon, a bunch of ſweet 
herbs, a tea ſpoonful of lemon pickle, a ſpoon- 
ful of catchup, and one of torragon vinegar, or 


a little torragon ſhred ſmall, boil them a few 


minutes, then draw your pork, and cut the {kin 


_ down from the bottom of the ſhank in rows an 


inch broad, raiſe every other row and roll it to 
theſhank, ſtrain your ſauce and pour it on boiling 
Hot, lay oyſter patties all round the pork, and 
ſprigs of green parſley. | 


To fluff a Cnint of Pokk. [= 
TAKE a chine that has been hung about 


a month, boil it half an hour, then take it up and 


make holes in it all over the lean part, one inch 
from another, ſtuff them betwixt the joints. 
with ſhred parſley, rub it all over with the yolk 
of eggs, ſtrew over it bread crumbs, baſte it 
and ſet it in a Dutch oven, when it is enough. 
lay round it boiled brocoli, or ſtewed ſpinage: 
garniſh with parſley. | 


To rooſt a HAM or a Gammon of Bacon. 


HALF boil your ham or gammon, then take 
off the ſkin,. dredge it with oatmeal fifted very 
fine, baſte it with freſh butter, it will make a 
ſtronger froth than either flour or bread crumbs, 
then roaſt it; when it is enough diſh it up and 
pour brown gravy on your diſh: garniſh with 
-green parſley and ſend it to the table. 


To 
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J force the Tnfide of a SURLOIN of BEE. 


SPIT your ſurloin, then cut off from the in- 
fide all the ſkin and fat together, and then take 
off all the fleſh to the bones, chop the meat 
very fine with a little beaten mace, two or three 
 ſhalots, one anchovy, half a pint of red wine, 
a little pepper and falt, and put it on the bones 
again, lay your fat and {kin on again, and ſkewer 
it cloſe and paper it well, when roaſted take off 
the fat, and diſh up the ſurloin, pour over it a 
ſauce made of a little red wine, a ſhalot, one 
anchovy, two or three lices of horſe-radiſh, and 
enn, . | | 


To dreſs the inſide of a cold SURLOIN of BEEF. 

CUT out all the inſide (free from fat) of the 
ſurloin in pieces as thick as your finger and about 
two inches long, dredge it with a little flour, and 
fry it in nice butterof a light brown, then drain 
it, and toſs it up in rich gravy that has been well 
ſeaſoned, with pepper, ſalt, ſhalot, and an an- 
chovy ; juſt before you ſend it up, add two ſpoon- 
fuls of vinegar taken from pickled capers: gar- 
niſh with fried oyſters, or what you pleaſe. 


.- BovirLtis Bree. 


TAKE the thick end of a briſket of beef, 
put it into a kettle of water quite covered over, 
let it boil faſt for two hours, then keep ſtewing 
it cloſe by the fire for fix hours more, and as the 
water waſtes fill up the kettle, put in with the 
beef ſome turnips cut in little balls, carrots, and 

' - ſome 
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fl W cut in pieces: an hour . es 18 
done take out as much broth as will fill 
ſoup diſh, and boil in it for that hour ins 
and carrots cut out in balls or in little ſquare 
Pieces, with ſome celery, ſalt and pe as to 
your taſte; ſerve it up in two diſhes, che beef 
by itſelf, and the ſoup by itſelf; you may put 
pieces of fried bread, if you like it, in your 
ſoup, boil in a few knots of greens, and if you 
think your ſoup will not be rich enough, you 
may add a pound or two of fried mutton chops 
to your broth when you take it from the beef, 
and let it ſtew for that hour in the broth, 
bu: be ſure to take out the mutton when 
you ſend it to the Rl: the up muſt be Youu SY 
clear. wh 


4-44 


$6 B To fews Roy of Barr. TID 1.8 
: HALF roaſt your beef, then put it ih large 


[ucepan or caldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoonful of lemon pickle, two of 
Walnut catchup, the fame of browning, Chyan 
pepper and ſalt to your taſte, let it ſtew over a 
gentle fire, cloſe covered for two hours, then 
take up your beef, and lay it on a deep diſh, ſkim 
off the fat, and ſtrain the gravy, and put in one 
Ounce of morels, and half a pint of muſhrooms, 
thicken vour gravy and pour it over your beef, 
lay round it forcemeat balls: : garniſh ww On 
*radiſh, and ſerve it 17885 | 
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STUFF your beef with three cloves of gar- 


| lick in different parts, make a hole with a ſkewer, 


and get in the garlick as far as about one half 
your finger can reach, ſtuff it likewiſe in ſeveral 
places with forcemeat, in the making of which 
put ſome fat bacon cut in very ſmall ſlices, then 
put your beef into the pot the right fide under, 
cut about a pound of ſuet over it, five or fix 
. ounces of bacon ſliced, and as much water as 

will cover it, then ſet the pot over the fire, let 
it boil for three quarters of an hour, then cover 


the pot quite cloſe, and let it ſtew for four hours 
over a moderate fire, after which take it up, and 
pour every drop of liquor from it, and put a 


quart of claret over it, and ſet it on a very flow 


fire while you are preparing the ſauce, which is 


to be either of turnips, or carrots, or pallets, cut 
as for a ragoo, put in as much broth as you think 
ſufficient, with ſome. of the clear gravy free 
from fat that you poured off the beef, in aſtew- 
pan; boil them a little with morels, truffles, and 
aglaſs of claret, anda little butter rolled in flour 


which muſt be tofſed up together, and diſh it : 


up very hot. 


A FricanDo of Birr. 


CUT a few ſlices of beef five or fix inches 


long, and half an inch thick, lard it with bacon, 

dredge it well with flour, and ſet it before a 

_ briſk fire to brown, then put it in a toſſing pan, 
with a quart of gravy, a fe 


* 
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w morels and truffles, 
. half 


* 7 
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half a lemon. and ſtew them half an hour, then 
add one ſpoonful of catchup, the ſame of brown- 
| ing, and alittle Chyan, t thicke your ſauce and 
pour it over your fricando, lay round them force- 


meat balls, and the yolks of hard eggs. 


'To 2-la-made Buzr. Ms 


[TAKE the bone out of a rump of beef, 3 | 
top with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlick, 
the crumbs of a penny loaf, a few ſweet herbs, 
chopped ſmall, nutmeg, pepper, and falt to your 

taſte, and the yolks of four eggs well beat, ix 


it up, and ſtuff your beef where the bone came 


out, and in ſeveral places in the lean part, ſkewer 
it round and bind it about with a fillet, put it in 
a pot with a pint of red wine, and tie it down, 
with ſtrong paper, bake it in the oven for three 
hours; when it comes out, if you want to eat it 
hot, ſkim the fat off the gravy, and add half an 
ounce of morels, a ſpoonful of pickled muſh- 
rooms, thicken it with flour and butter, diſh up 
- your beef and pour on your gravy, lay roung at 
forcemeat balls, and ſend it _ | | 

. To make a PORCUPINE of the FLAT Runs Y 

BEEF. | 


' BONE the flat ribs, and beat it half an kar 


With a paſte pin, then rub it over with the yolks 


of eggs, ſtrew over it bread crumbs, parſley, 
loeeks, ſweet marjoram, lemon peel ſhred fine, 
nutmeg, pepper, and falt, roll it up very cloſe, 
and bind it hard, lard it acroſs with bacon, then 
| a row 
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à row of cold boiled tongue, a third row of 
pickled cucumbers, a fourth row of lemon peel, 
do it all over in rows as above till it is larded all 
round, it will look like red, green, white, and 
yellow-dices, then ſplit it or put it in a deep pot 
with a pint of water, lay over the caul of veal 
to keepit from ſcorching, tie it down with ſtrong 
paper, and ſend it to the oven, when it comes 
out ſkim off the fat, and ſtrain your gravy into 
a ſaucepan, add to it two ſpoonfuls of red wine, 
the fame of browning, one of muſhroom catch- 
up, half a lemon, thicken it with alump of but- 
ter rolled in flour, diſh up the meat, and pour the 
gravy on the diſh, lay round forcemeat balls: 
garniſh with horſe-radiſh, and ſerve it up. 


To make BRISKET of BEEF 2-la-royale. 4 
BONE a briſket of beef, and make holes in 
it with a knife, about an inch one from another, 
fill one hole with fat bacon, a ſecond with chop- 


ped parſley, and a third with chopped oyſters, _ 


ſeaſoned with nutmeg, pepper, and falt, till you 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, ſend it to the oven, and bake it 
three hours or better; when it comes out of 
the oven take off the fat, and ſtrain the gravy 
over your beef: garniſh with pickles, and ſerve 
it up. | | | WY 


Bree OrLives. + 


CUT ͤflices off a rump of beef about ſix 
inches long and half an inch thick, beat them 
| | 3 With 


— 


LE 
= n 
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with a paſte pin, and rub them over with the 
yolk 2 egg, a little pepper, ſalt, and beaten 
mace; the crumbs of half a penny loaf, two oun- 
ces of marrow fliced fine, a handful of parſley. 
| chopped ſmall, and the out-rind of halfa lemon 
grated, ſtrew them all over your ſteaks, and roll 
ö them up, ſkewer them quite cloſe, and ſet them 
before the fire to brown, then put them into a 
toſſing- pan with a pint of gravy, a ſpoonful of 
catchup, the ſame of browning, a tea ſpoonful 
0 of lemon pickle, thicken it with a little butter 
rolled in flour: lay round forcemeat balls, muſh- 
—_ rooms, or hos PRs: WEE 88s. at 435615 199 
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WASH. a 05 beaſt's 3 3 3 cut 

af the deaf ears, and ſtuff it with ſome force- 
meat as you do a hare, lay a caul of veal, or 

- paper over the top, to keep in the ſtuffing, lt 
it either ina cradle ſpit or hanging one, it will 

take an hour and a half before a good fire, baſte 

it with red wine; when roaſted take the wine 

dut of the drip ing- pan, and ſkim off the fat, 

and add a . more wine, when it is ho 

put in Wiebe lamps of red currant jelly, and pour 

it in the diſh; ſerve it up, and ſend 1 in red dufte 

rant yu cut in flices on @muber: [11th 51; 


Brasr's HEART larded. 


TAKE a good beaſt s heart, ſtuff it as before, 


and lard i it all over with little bits of bacon, duſt 
5 it | 
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it with flour, and cover it with paper, to keep 
it from being too dry, and ſend it to the oven 
whep baked put the heart on your diſh, take off 
the fat and ſtrain the gravy through a hair ſieve, 
put it in a ſaucepan with one ſpoonful of red 
wine, the ſame of browning, and one of lemon 
pickle, half an ounce of morels, one anchovy 
cut ſmall, a little beaten mace, thicken it with 
flour and butter, pour it hot on your heart, and 


ſerve it up; garniſh with barberries. lh 5 
To ftew Ox PALATES. 
5 7 . 


WASH four ox palates in ſeveral waters, and 
then lay them in warm water ' for half an hour, 
then waſh them out and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 
them, or boil them till tender, then ſkin them, 
and cut them in pieces, half an inch broad and 
three inches long, and put them in a toſſing- 
pan with a pint of veal gravy, one ſpoonful of 
Madeira wine, the ſame of catchup and brown- 
ing, one onion ſtuck with cloves, and a lice of 
lemon, ſtew them half an hour, then take out 
the onion and lemon, thicken your ſauce, and 
put them in a diſh; have ready boiled artichoke 
bottoms, cut them in quarters, and lay them 
over your pallets, with forcemeat balls and mo- 
rels: garniſh with lemon, and ſerve them up. 


To fricando Ox PALATES. Wen 
WHEN you have waſhed and cleaned your | 
palates as before, cut themin ſquare pieces, lard 
| . 14 them 


up. 


* 
* 
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them 1 little bits of bacon, fry. . in 


| | hog's lard, a pretty brown, and put them in a 


ſieve to drain the fat from them, then take bet- 
ter than halfa pint of beef gravy, one ſpoonful 
of red wine, half as much of browning, a lit- 
tle lemon pickle, one anchovy, a ſhalot, and a 


bit of horſe-radiſh; give them a boil, and ſtrain 
your gravy, then put in your pallets, and ſtew 


them half an hour, make your ſauce pretty thick, 
dich them up, and lay round them ſtewed ſpi- 
nage 4 and cut like lippets, and ſerve in 


25 fricaſſee Ox Pal L ETS. 
CLEAN your pallets very Sell as before, ot | 


them ina ſtew-pot, and cover them with water; 
ſet them in the oven for three or four hours; 
when they come from the oven ſtrip off the 


ſkins, and cut them in ſquare pieces, ſeaſon them 


with mace, nutmeg, Chyan, and ſalt; mix a 


ſpoonful of flour with the yolks of two eggs, 
dip in your palates, and fry them alight 8 — 15 
then put them in a ſieve to drain; have ready 


half a pint of veal gravy, with a little caper 
liquor, a ſpoonful of browning, and a few muſh- 
rooms, thicken it well with flour and butter, 

our it hot on your diſh, and lay in your pal- 
las garniſh with fried parſley and barberries. : 


| * 


'To few a TURKEY with 8 SAUCE. 


. TAKE a large Turkey, and make a good 


white forcemeat of veal, and ſtuff the craw of 
= turkey, ſkewer it as for boiling, then boil 


| | it 
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it in ſoft water till it is almoſt enough, and then 
take up your turkey, and put it in a pot with 
ſome of the water it was boiled in, to keep it 
hot, put ſeven or eight heads of celery, that are 
waſhed and cleaned very well, into the water 
that the turkey was boiled in till they are ten- 
der, then take them up, and put in your turkey 
with the breaſt down, and ſtew it a quarter of 
an hour, then take it up, and thicken your ſauce 
with half a pound of butter and flour to make 
it pretty thick, and a quarter of a pint of rich 
cream, then put in your celery; pour the ſauce 
and celery hot upon the turkey's breaſt, and 
ſerve it up. lt is a proper diſh for dinner or 
ſupper. 5 SY 


| To flew a TURKEY Braun. 
WHEN you have drawn the craw out of 
your turkey, cut it up the back, and take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully, 
the rump, legs, and wings, are to be left whole, 
then take the crumb of a penny loaf, and ch 
half a hundred of oyſters very ſmall, with half a 
pound of beef marrow, alittle lemon peel cutfine, 
and pepper and falt, mix them well up together 
with the yolks of four eggs, and ſtuff your tur- 
key with it, ſew it up and lard it down each ſide 
with bacon, half roaſt it, then put it into a toſ- 
ſing pan with two quarts of veal gravy, and 
cover it cloſe up; when it has ſtewed one hour, 
add a ſpoonful of muſhroom catchup, half an 
anchovy, a ſlice or two of lemon, a little Chyan 
pepper, and a bunch of ſweet herbs; cover 850 
| | | cloſe 


* 
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d4loſe up again, and ſtew it half an hour longer, 

then take it up and ſkim'the fat off the gravy, 
and ſtrain it, thicken it with flour and butter, 
let it boil a few minutes, and pour it hot upon 
pour turkey: lay round it oyſter patties, and 


5 99 1 
* 


A TKV a ta DAuBR, to be ſont up bor. 


1 r the turkey down the back juſt enough 
do bone it, without ſpoiling the look of it, then 
Ruff it with a nice forcemeat, made of oyſters. 
chopped fine, crumbs of bread, pepper falt, 
2 fſhalots, a very little thyme, parſley and butter, 
lll it as full as you like, 2 ſew it up with a 
=” thread, tie it up in a clean cloth and boil it very 
White, but not too much. You may ſerve it 
up with: oyſter ſauce made good, or take the 
bones with a piece of veal, mutton, and bacon,- 
and make a rich gravy, ſeaſoned with pepper, 
falt, ſhalots, and a little bit of mace, / ſtrain it 
off through a ſieve, and ſtew your turkey in it 
(after it 1s half boiled) juſt half an hour ; diſh 
it up in the gravy after it is well ſkimmed, 
ſtrained, and thickened with a few muſhrooms 
ſtewed white, or ſtewed pallets, forcemeat balls, 
fried oyſters, or ſweet-breads, and pieces of le- 
mon. Diſh it up with the breaſt upwards; if 
you ſend it up garniſhed with pallets, take care 
to have them ſtewed tender firſt, before you 
add them to the turkey; you may put a few 
morels and truffles in your ſauce if you like it, 
but take care to waſh them clean. 


* 


TURKEY 


i — 
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ee A=LA-DAUBE, F ae up _ : 
"BONE, the turkey and ſeaſon it with pepper 


and falt, then ſpread over it ſome ſlices of hgKam, 


upon. that ſome forcemeat, upon that a fowl, 
| boned and ſeaſoned as above, then more ham, 
and forcemeat, then ſew it up with thread; 

cover the bottom of the ſtew- pan with veal and 
ham, then lay in the turkey the breaſt down, chop 
all the bones to pieces, and put them on the tur- 
key, cover the pan and ſet it on the fire five 
minutes, then put in as much clear broth as will 
cover it, let it boil two hours, when it is more 
than half done, put in one ounce of iſinglaſs 


and a bundle of herbs. When it is done enough of if 


take out the turkey, and ſtrain the jelly. through 
a hair fieve, ſkim off all the fat, 26. when it is 
cold lay the turkey upon it the breaſt down, 
and cover it with the reſt. of the jelly; let it 
ſtand in ſome cold place; when you ſerve it up, 
turn it on the diſh it is to be ſerved in: if you 
pleaſe you may ſpread butter over the turkey's 
breaſt, and put ſome green parſley orflowers, or 
ined you. pleaſe, in what form you 1 


. 3 iſe. 


SKEWER your fowl as for boiling; with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin ſlices, then wrap it 
round in beet leaves, then in a caul of veal, and 
put it into a large ſaucepan. with three pints of 
water, a glaſs of Madeira wine, a bunch of 
ſweet herbs, two or three blades of mace, and 
TY th half 
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half a Fra ſtew it till uite ee A = 
up and ſkim off the fat, * your gravy pretty x 
thick with flour and butter, and. ſtrain it through 3 
a hair ſieve, and put to it a pint of oyſters, a 
= tea-cup full of thick cream, keep ſhaking your, +1} 
= toffing-pan over the fire, and when it has ſim- 
= mered a little, ſerve. up your fowl with the 
= beacon, beet leaves, and caul on, and pour you 
fſauce hot upon it: garniſh with ee h or 
= 1 beet root. if | 


70 force a row. 


_ TAKE a 4 ige wl. pick it vl and cut it 
dosen the back, take out the entrails, and take 
3 the ſkin off whole, cut the fleſh from the bones 
and chop it with half a pint of oyſters, one 
=” ounce of beef marrow, a little pepper and falt, 
mix it up with cream, then lay the meat on the 
bones and draw the ſkin over it and ſew up the 
” hack, then cut large thin flices of bacon, and 
lay them over the breaſt of your fowl, tie the 
bacon on with packthread in diamonds, it will 
take an hour roaſting by a moderate fire, make 
a good brown gravy ſauce, pour it upon your 
diſh, take the bacon off and lay in your fowl, 
and ſerve it up: garniſh with pickles, muſh- 
tooms, or me, is proper for a ide diſh 
for dinner, or top Far 1 5 |: 
To Gove Pai LETS and CHICKENS. 


TO every pallet or chicken take an anchovy, 
a little parſley and ſhalot, with the liver of the 
12 chickens, ſhred all theſe together very fine, and 


4 . 
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falt to your taſte, and ſtuff the birds with it, 
turn them up ſhort as for boi ling, tie them in 
cloths, | boil the pMets an hour at leaſt, the 
chickens not above fifteen or twenty minutes in 
milk and water with a little falt in it; make the 
ſauce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 1 
lots, beat it up thick with a lump of butter, 
(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it? 
your gravy muſt be made of veal; when thje 
chickens are boiled, and the pallets are ſtewed 
tender, toſs them up together in the gravy and 
oyſters, ſend them hot to the table, the chickens 
in the middle, and the pallets round them, with 8 
a few white balls made of veal; you may ade 
ſweet-breads.——This is a very good way to i 
ſtew a turkey. The water the pallets were bo- 
led in will be extremely good to make gravy, 
adding to it a good piece of veal, mutton, and 

bacon. N , 


1% 


1 


20 fricaſſee CHICKENS. 


SKIN them and cut them in ſmall pieces, 

waſh them in warm water, and then dry them 
very clean with a cloth, ſeaſon them with pepper 

and ſalt, and then put them into a ſtew- pan with = 
alittle fair water, and a good piece of butter, a 
little lemon pickle, or half a lemon, a glaſs of 

white wine, one anchovy, a little mace and nut- 

meg, an onion {tuck with cloves, a bunch of le- 

mon, thyme, and ſweet marjoram, let them ſtew 
together till your chickens are tender, and _ 
1 ay 


16 THE EXPERIENCE 9 1 
lay them on your diſh, thicken your gravy with © 
* — and butter, ſtrain it, then beat the yolks of 

* three eggs a little, and mix them with a large 
ſtea- cup full of rich cream, and put it in your 
2 - - gravy, and ſhake it over the fire, but do not let 
it il. e pour it over your chickens, 

1245 


r To force Cxrexens. |. 
ROAST. your chickens better than half, _ 8 
95 the ſkin, then the meat, and chop it ſmall with 
ſhred parſley and crumbs of. bread, pepper and 
falt, and a little good cream, then put in the 
meat and cloſe the ſkin, brown it with a fala- 
e, and ſerve i it up with white ſauce. 


8 5 f * 9 


3 75 ck artificial Cutex xx or Piozoxs. . : 


2 " MAKE a a rich forcemeat with veal, lamb, 
1 9 » og ſeaſoned with pepper, falt, yy Nig 
aa ſhalot, a piece of fat bacon, a. little: butter, 
and the yolk of an egg; work it up in the Ache 
of pigeons or chickens, putting the foot of the 
bird you 1.1tend it for in the middle, fo as oft 
to appear at the bottom, roll the forcemeat very 
well in the yolk of an egg, then in the crumbs. 
of bread, ſend them to the oven, and bake them a 
Tight brown: do not let them touch each other, 
put them on tin plates well buttered, as you ſend 
them to the oven; you may ſend them to the 
table dry, or gravy in the dith, 45 as 2 ay 


„„ marinate 2 Gooss. 


cu 5 your gooſe up the back bone, then take 
out all the bones, and ſtuff it with forcemeat, 
'y #-. ad 
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brown, then put it into a deep ſtew- pan with 


8 
* 


— 


ſtew it two hours, then take it out and ſkim off pf 


the fat, add a large ſpoonful of lemon pickle, one 


of browning, and one of red wine, one anchovy 
ſhred fine, beaten mace, pepper, and falt to your 
alate, thicken it with flour and butter, boil it a 


{ttle, diſh up your gooſe, and ſtrain your gravy 
over it. N. B. Make your ſtuffings thus: take 
ten or twelve ſage leaves, two large onions, two 
or three large ſharp apples, ſhred them very fine, 
mix them with the crumbs of a penny loaf, four 
ounces of beef marrow, one glaſs of red wine, 


half a nutmeg grated, pepper, ſalt, and a little 


lemon peel ſhred ſmall, make a light ſtuffing 


with the yolks of four eggs; obſerve to make it 


one hour before you want it. 
To flew Ducks. 


TAKE three young ducks, lard them down 
each fide the breaſt, duſt them with flour and 
ſet them before the fice to brown, then put them 
in a ſtew-pan with a quart of water, a pint of 
red wine, one ſpoonful of walnut catchup, the 
fame of browning, one anchovy, half a lemon, 
a clove of garlick, a bundle of tweet herbs, Chyan 
| pepper to your. taſte, let them ſtew ſlowly for 
half an hour or till they are tender, lay them on 


a diſh and keep them hot, ſkim off the fat, ſtrain 


your gravy through a hair ſteve, add to it a few 
morels and truffles, boil it quick till reduced to 

little more then half a pint, pour it over your 
" ducks 


two quarts of good gravy and cover it cloſe, and.” i 
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ducłks and ſerve it up. —— It is proper for a fide 
= . diſh for dinner, or bottom for ſupper 


T2 few Ducks with GREEN PR AS. 
Ha F roaſt your ducks, then put them into a 
ſtew⸗- pan with a pint of good gravy, a little mint 


and three or four ſage leaves chopped ſmall, cover 

them cloſe and ſtew them half an hour, boil a 
pint of green peas as for eating, and put them in 
after you have thickened the gravy; diſh up your 
ducks and pour the gravy and peas over them. 


Docks à-la-braiſe. 


DRESS and ſinge your ducks, lard them 
quite through with bacon rolled in ſhred par- 
fley, thyme, onions, beaten mace, cloves, pepper, 
and ſalt, put in the bottom of a ſtew-pan a few 
ſlices of fat bacon, the ſame of ham or gammon 
of bacon, two or three ſlices of veal or beef, lay 

your ducks in withthe breaſt down, and cover 
the ducks with ſlices the ſame as put under them, 
cut in a carrot or two, a turnip, one onion, a 
head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them cloſe 
_ down, and let them ſimmer a little over a gentle 
ſtove till the breaſt is a light brown, then put in 
ſome broth or water, cover them as cloſe down 
again as you can, ſtew them gently betwixt two 
and three hours till enough, then take parſley, 
onion, or ſhalot, two anchovies, a few gherkins 
or capers, chop them all very fine, put them in a 
 Ntew-pan with part of the liquor from the ducks, a 
little browning, and thejuice of half alemon, boil 
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ENGLISH HoUsEKEEPER. 129 
it up, and cut the ends of the bacon even with 
the breaſt of your ducks; lay them on your diſn, 
pour the ſauce hot upon them, and ſerve them 
up; ſome put gatlick inſtead of onions. 


4 Ducks à-la-mode. 
SLIT two ducks down the back, and bone 
them carefully, make a forcemeat of the crumbs 
of a penny loaf, four ounces of fat bacon ſcraped, 
a little parſley, thyme, lemon peel, two ſhalots, 
or onions ſhred very fine, with pepper, ſalt, and 
nutmeg to yoar taſte, and two eggs, ſtuff your 
ducks with it and ſew them up, lard them down 
each ſide of the breaſt with bacon, dredge them 
well with flour, and put them in a Dutch oven 
to brown, then put them into a ſtew-pan with 
three pints of gravy, a glaſs of red wine, tea 
ſpoonful of lemon pickle, a large one of walnut 
and muſhroom catchup, one of browning, and 
one anchovy, - with Chyan pepper to your taſte, 
ſtew them gently over a flow fire for an hour; 
when enough, thicken your gravy, and put in a 
few truffles and morels, train your gravy and 


pour it upon them. Vou may à-la- mode a 
gooſe the ſame way. | n 
Pio RONS compote. 


TAKE ſix young pigeons and ſkewer them 

| as you do for boiling, put forcemeat into the 
craws, lard them down the breaſt, and fry them 
brown, then put them into ſtrong brown gravy, 

and let them ſtew three quarters of an hour, 
thicken it with a lump of butter rolled in flour, 
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when you diſh them up, lay forcemeat ball? 


round them, and ſtrain the gravy over them.— 
The forcemeat muſt be made thus; grate the 
crumbs of half a penny loaf, and ſcrape a quar- 


ter of a pound of fat bacon, inſtead of ſuet, chop 
a little rai thyme, two ſhalots or an onion, 
rate a little nutmeg, lemon peel, ſome pepper 


and falt, mix them all up with eggs. ——It is 
proper for a top diſh for a ſecond courſe, or a fide 


diſh for the firſt. 


7 Pio ros in 4 hole. 
PICK, draw, and waſh four young pigeons, 
ſtick their legs in their. belly as you do boiled 


pigeons, ſeaſon them with pepper, falt, and 


eaten mace, put into the belly of every pigeon 
a lump of butter the ſize of a walnut, lay your 


' Pigeonsin a pye diſh, pour over them a batter 


- 
* - 
* 

71 — 


made of three eggs, two ſpoonfuls of flour, and 
half a pint of good milk, bake it in a moderate 


oven, and ſerve them to table in the ſame diſh. 


1 


Pio goNs fran ſinogriſied. 


PICK and clean ſix ſmall young pigeons, 
but do not cut off their heads, cut off their pi- 
nions, and boil them ten minutes in water, then 


cut off the ends of fix large cucumbes and ſcrape 
out the ſeeds, / put in your pigeons, but let the 
heads be cut at the ends of the cucumbers, and 
ſtick a bunch of barberries in their bills, and 
then put them ina toſſing pan with a pint of 
veal gravy, a little anchovy, a glaſs of red wine, 


a ſpoonful of browning, a little ſlice of lemon, 


Ch yan 
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ENGLISH HoUSEKEE PER. 131 
Chyan and ſalt to your taſte, ſtew them ſeven 
minutes, take themout, thicken your gravy with 


a little butter rolled in flour, boil it upand ſtrain 
It over your pigeons, and ſerve them 158 


75 broil Pierons. 


TAKE young pigeons, pick and draw them, 
ſplit them down the back, and ſeaſon them with 

pepper and ſalt, lay them on the gridiron with 
the breaſt upward, then turn them, but be care- 
ful you do not burn the ſkin, rub them over with 
butter, and keep turning them till they are 
enough, diſh them up, and lay round them 
criſped parſley, and pour over them melted but⸗ 
ter, or gravy which you pleaſe, and ſeng them 


up. 
| To boil Piekons # in Rice. 
WIEN you have picked and drawn your pi- 


geons, turn the legs under the wings, and cut 
off the pinions, then lay over every pigeon thin 
ſlices of b bacon, and a large beet leaf, wrap them 

in clean cloths ſeparately, and hail them till 

enough, have ready four ounces of rice boiled 
ſoft, and put into a ſieve to drain, put the rice 
into a little good veal gravy thickened with flour 
and butter, boil your rice a little in the gravy, 
and add two ſpoonfuls of good cream, take your 
pigeons out of the cloths and leave on the bacon. 
and beet leaves, pour the rice over them and 
ſerve them up. 


K 2 To 
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T fricands Pictons. 


PICK, draw, and waſh' your pigeons very 
clean, ſtuff the craws, and lard them down the 
ſides of the breaſt, fry them 'in butter a fine 
brown, and then put them into a tofling pan 
with a quart of gravy, ſtew them till they are 

tender, then take off the fat, and put in a tea- 
ſpoonful of lemon pickle, a large ſpoonful of 
browning, the ſame of walnut catchup, a little 
Chyan and falt, thicken your gravy and add half 
an ounce of morels, and four yolks of hatd eggs, 
lay the pigeons in your diſh, and put the morels 
and eggs round them, and ſtrain your ſauce over 
them: garniſh with barberries and lemon peel, 
and ferveitup. 7 1 


Fugged P1GzoNs.. | 


TAKE fix pigeons, pluck and draw them, 
waſh them clean and dry them with a cloth, 
ſeaſon them with beaten mace, white pepper, and 
 falt, put them in a jug, and put half a pound 
of butter upon them, ſtop up your jug cloſe 

with a cloth that no ſteam can get out, ſet it in 
a kettle of boiling water, and let it boil one 
hour and a half, then take out your pigeons, 
and put the gravy that is come from the pigeons 
into a pan, and put to it one ſpoonful of wine, 
one of catchup, a ſlice of lemon, half an an- 
chovy chopped ſmall, and a bundle of ſweet 
herbs, boil it a little, thicken it with a little 
butter rolled in flour, lay your pigeons on the 
diſh, and ſtrain the gravy on them: garniſh with 

Bk parſley 
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yan on; fr red cabbage, and ſerve them up, you 


| ay muſhrooms or forcemeat balls. Alt is 
a a pretty fide or corner diſh. | 


Boiled Prozons and ie 


TAKE fix young pigeons, waſh them tim 
as before, turn their legs under their wings, boil 
them in milk and water by themſelyes twenty 
minutes, have ready boiled a ſquare piece of 
bacon, take off the ſkin and brown it, put the 
bacon in the middle of your diſh, and lay the 
pigeons round it, and humps of ftewed ſpinage, 
pour plain melted butter over them, and ſend 
parſley and butter in a boat. 25 5 | 


Prez EONS unge, 


CUT 2 pigeons as you would do chick 

ens for fricaſſee, fry them a light brown, then 
put them into ſome good mutton gravy, and ſtew 
them near half an hour, and then put in half an 
ounce of morels, a ſpoonful of browning, and a 
ſlice of lemon, tale up your pigeons, and 
thicken your gravy, ſtrain it over your pigeons, 

and lay round them forcemeat balls, and garni 
with pickles. 3 


"TY GE in paner. 


HALF roaſt two partridges, and take hs? 
fleſh from them, and mix it with the crumbs of 
a penny loaf ſteeped in rich gravy, fix ounces of 
beef marrow, or half a pound of fat bacon 
ſcraped, ten morels boiled ſoft and cut ſmall, 
two artichoke bottoms boiled and ſhred mann 

K 3 the 
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the yolks of three eggs, pepper, ſalt, nutmeg, - 
and ſhred lemon. peel to your palate, work them 
together, and bake them in-moulds the ſhape of 
an egg, and ſerve them up cold or in a ger gar- 
niſh with curled. parlley. . 


To few PARTRIDGES. 


TR USS: your partrid; ges as for 8 ſuf 
hs craws, and lard them down each fide of the 
breaſt, then roll a lump of butter in pepper, ſalt, 
and beaten mace, and put it into the bellies, ſew 

up the vents, dredge them well and fry them a 
light brown, then put them into a ſtew- pan with 
a quart of good gravy, a ſpoonful of Madeira 
wine, the ſame of muſhroom catchup, a tea- 
ſpoonful of lemon pickle, and half the quantity 
of muſhroom powder, one . anchovy, half a le- 
mon, a ſprig of ſweet marjoram, cover the pan 
cloſe, and ſtew them half an hour, then take 
them out and thicken the gravy, boil it a little 
and pour it over the partridges, and lay round 
them artichoke bottoms boiled and cut in quar- 
ters, and the hits of four hard eggs, if e 
able. 


17 flew Naa e W Way. 


TAKE three partridges when dreſſed, ſinge 
them, blanch and beat three ounces of almonds, 
and grate the ſame quantity of fine white bread, | 
chop three anchovies, mix them with ſix ounces 
of butter, ſtuff the partridges, and ſew them up 
at both ends, truſs them, and wrap ſlices of fat 
bacon round them, half roaſt them, then take 

97 one 


ENGLISH HOUSE-KEEPER. 135 
one and pull the meat off the breaſt, and beat it 
in a marble mortar, with the forcemeat it was 
ſtuffed with, have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a ſtew-pan, then take 
the bacon off the other two, wipe them clean 
and put them into the gravy with a good deal of 
ſhalots, let them ſtew till tender, then take them 
out, and boil the gravy till it is almoſt as thick 
as bread ſauce, then add to it a glaſs of ſweet 
oil, the ſame of Champagne, and the juice of 
a China orange, put your partridges in, and make 
them hot: garniſh with flices of bacon and 

lemon. 4 


w To fema Haak... 
WHEN you have paunched and caſed your 


hare, cut her as for eating, put her into a large 
ſaucepan with three pints of beef gravy, a pint of 
red wine, a large onion ſtuck with cloves, a 
bundle of winter ſavory, a ſlice of horſe radiſh, 

two blades of beaten mace, one anchovy, a 
ſpoonful of walnut or mum catchup, one of 
browning, half a lemon, Chyan and falt to your 
taſte, put on a cloſe cover, and ſet it over a gentle 
fire, and ſtew it for two hours, then take it up 
into a ſoup diſh, and thicken your gravy with a 
lump of butter rolled in flour, boil it a little, 
and ftrain it over your hare: garniſh with lemon 


peel cut like ſtraws, and ſerve it up. $2, 
| To jug a Has. 1 
CUT the hare as for cating, ſeaſon it with 


pepper, ſalt, and beaten mace, put it into a jug 
| K 4 of 
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or pitcher, with a cloſe top, put to it a bundle 
of ſweet herbs, and ſet it in a kettle of boiling 


Water, let it ſtand till it is tender, then take it 


up and pour the gravy into a toſſing-pan; with 
a glaſs of red wine, one anchovy, a large onion 
ſtuck with cloves, a little beaten mace, and 
Chyan pepper to your taſte, boil it a little and 
thicken it: diſh up your hare and ſtrain * 
gravy © over it, then ſend it up. 


To florendine a HRE. 


TAKE a grown hare, and let her hang up 
four or five days, then caſe her, and leave on the 
ears, and take out all the bones except the head 


which muſt be left on whole, lay your hare flat 
on the table, and lay over the inſide a forcemeat, | 


and then roll it up to the head, . ſkewer it with 


the head and ears leaning back, tie it with pack- 


thread as you. would a collar of veal, wrap it in 
a cloth, and boil it an hour and a half ina ſauce- 


Pan, with a cover on it, with two quarts of 


water; when your liquor is reduced toone quart 
put in a pint of red wine, a ſpoonful of lemon 


pickle, and one of catchup, the ſame of brown- 


ing, and ſtew it till it is reduced to a pint, thicken 
it with butter rolled in flour, lay round your 


hare a few, morels, and four ſlices of forcemeat, 
boiled in a. caul of a leg of veal: when you diſh 


it up, draw the jaw- bones, and ſtick them in the 
eyes for horns, let the ears lie back on the roll, 
and ſtick a ſprig of myrtle in the mouth. ſtrain 


over your ſauce, and ſerve it up: garniſhwith 
| barberrics and pariley.———F orcemeat for the 


hare 
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hare: take the crumb of a penny loaf, the liver 
ſhred fine, half a pound of fat bacon ſcraped, 
a glaſs of red wine, one anchovy, two eggs, a 
little winter ſavory, ſweet- marjoram, lemon, 
thyme, pepper, falt, and nutmeg to your taſte. 


J bodge- podge a HARE. 


CUT the hare in pieces as you do for ſtew. 
ing, and put it into the pitcher, with two or 
three onions, ſome ſalt and a little pepper, a 
bunch of ſweet herbs and a piece of butter: 
ſtop the pitcher,very cloſe, that no ſteam may 
get out, ſet it in a kettle full of boiling water, 
keep the kettle filled up as the water waſtes, let 
it ſtew fouror five hours at leaſt, You may when 
you firſt put in the hare into the kettle put in 
lettuce, cucumbers, celery, and turnips if you 
like it better, | 


To florendine RaBBiTs. 


TAKE three young rabbits, ſkin them, but 
leave on the ears, waſh'and dry them with a 
cloth, take out the bones carefully, leaving the 
head whole, then lay them flat, make a force- 
meat of a quarter of a pound of bacon ſcraped, 
it anſwers better than ſuet, it makes the rabbits 
| eat tenderer and whiter ; add to the bacon the 
crumbs of a penny:loaf, a little lemon thyme, 
or lemon peel ſhred fine, parſley chopped ſmall, 
nutmeg, Chyan, and ſalt to your palate; mix them 
up together with an egg, and ſpread it over the 
rabbits, roll them up to the head, ſkewer them 
ſtraight, and cloſe the ends to prevent the force- 

| | meat 
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meat from coming out, ſkewer the ears back, 
and tie them in ſeparate cloths, and . boil them 
half an hour; when you diſh them up take out 
the jaw-bones, and ſtick them in the eyes for 
ears, put round them forcemeat balls and muſh- 
rooms, have ready a white ſauce made of veal 
gravy, a little anchovy, the juice of half a le- 
mon, or a tea ſpoonful of lemon pickle, ſtrain 
it, take a quarter of a pound of butter rolled in 
flour, ſo as to make the ſauce pretty thick, keep 
ſtirring it whilſt the flour is diſſolving, beat the 
Folk of an egg, put to it ſome thick cream, 
nutmeg, and ſalt, mix it with the gravy, and let 
it immer a little over the fire, but not boil, for 
it will curdle the cream, pour it over the rab- 
bits, and ſerve it up. FO 
FT: RABBITS ſurpriſed. 
TAKE young rabbits, ſkewer them, and put 
he ſame pudding as for the roaſted rabbits, when 
they are roaſted, draw out the jaw- bones and 
. Kick them in the eyes to appear like horns, then 
take off all the meat from the back clean from 
the bones, but leave them whole, chop the meat 
\ exceeding fine with a little ſhred parſley, lemon 
peel, one ounce of beef marrow, a ſpoonful of 
good cream, and a little falt, beat the yolks of 
two hard eggs, and a piece of butter the ſize of 
a walnut, in a marble mortar, very fine, then 
mix all together, and put it in a toſſing- pan, 
When it has ſtewed five minutes, lay it on the 
rabbit when you take the meat off, and put it 
cloſe daun with your hand, gto appear 455 
3 h | whole 
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whole rabbit, then heat a ſalamander, and brown 
it all over, pour a good brown gravy made as 
thick as cream in the diſh, ſtick a bunch of 
myrtle in their mouths, and ſerye them up with 
their livers broiled and frothed. . 


To fricaſſee RaBBITs.hrown. 


CUT your rabbits as for eating, fry them 
in butter a light brown, put them into a toſſing- 


pan, with a pint of water, a tea ſpoonful of 


lemon pickle, a large ſpoonful of muſhroom. 
catchup, the ſame of browning, one anchoyy, 
a ſlice of lemon, Chyan pepper and falt to your 
taſte, ſtew. them over a flow fire till they are 
enough, thicken your gravy, and ſtrain it, diſh. 

up your rabbits, and pour the gravy over.. tet + 


To fricaſſee RaBBITs white, 


cr your rabbits as before, and put then 
into a toſſing- pan, with a pint of veal gravy, a 

tea ſpoonful of lemon pickle, one anchovy, a 

ſlice of lemon, a little beaten mace, Chyan pep- 
per and falt, ſtew them over a ſlow fire, when 
they are enough, thicken your gravy with flour 
and butter, ſtrain it, then add the yolks of two 
eggs mixed with a large tea-cupful of thick 
cream, and a little nutmeg grated in it, do not 
tet it boil, and ſerve it up. 


| To nale a nice WHET befire Dinxzn; 


CUT ſome ſlices of bread. half an inch thick, 


47 them in butter, but not too hard, then ſplit 
- | | ſome 
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| ſome "anchovies, take out the bones, and lay 
half an anchovy on each piece of bread, have 
ready ſome Cheſhire cheeſe grated, and ſome 
chopped parſley mixed together, lay it pretty thick 
over the bread and anchovy, baſte it with butter, 
and brown it with a ſalamander: it muſt be 
done on the diſh in which you ſend it to table. 


A fine Harico, by way of SouP. 


GET a large neck of mutton, cut it in two 

rts, put the ſcrag part into a ſtew- pan with 
Roar large turnips and four carrots in a gallon of 
water, let it boil gently over a ſlow fire till all 
the goodneſs is out of the meat, but not boiled 
to pieces, then bruiſe the turnips and two of the 
carrots fine into the ſoup, by way of thickening 
it, cut and fry ſix onions in nice butter, an 
put them in, then cut the other part of the 
mutton in very good chops not too large, fry 
them in butter, and put them to the ſoup, and 
let it ſtew very flow till the chops are very ten- 
der, cut the other two carrots that were boiled 
into any ſhape, and put them in juſt before you 
take it off the fire, and ſeaſon it to your taſte 
with pepper and falt, and ſerve it up very hot in 
a ſoup diſh 


A Harico of MuTToN or Laws. 


CUT a neck or loin of mutton or lamb in 
nice ſteaks and fry them a light brown, have 
ready ſome good gravy made of the ſcrag of the 
mutton, and ſome veal with a piece of lean 
bacon and a few capers, ſeaſon to your taſte 
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with pepper, falt, t Wen and onions, which 
muſt be ſtrained off and added to the ſteaks, juſt 
one hour before you ſend them to the table; 
take care to do | it on a flow fire, diſh them up 
handſomely with. turnips and carrots. cut in dice, 
with a good deal of gravy thickened with a 
piece of butter rolled in a very little flour; if 


they are not tender they will not be good. Send 
them * very hot. | 


To Harico a Nxck of 1 Mor ron 4 freond Way. 


TAKE a neck of mutton and cut it into 
chops, flour them, and put them into a ſtew- | 
pan, ſet them over the fire and keep them 
turning till brown, then take them out and put 
. alittle more into the ſame pan, and keep it ſtir- 
ring till brown over the fire, with a bunch of 
ſweet herbs, a bay leaf, an onion, and what 
other ſpice you pleaſe ; boil them well together, 
and then ſtrain the broth through a fieve into 
an earthen pan by itſelf, and ſkim the fat off, 
which done, is a good gravy, then add turnips, 
and carrots, with two ſmall onions, a little 
celery, then place your mutton in a ſtew-pan 
with the celery and other roots, then put the 
gravy to them, and as much water as will cover 


them: keep it over a n fire till ready to 
ſerve up. 


7 0 3 of Murrox. 


CUT a neck or loin of mutton into ſteaks, | 
take off all the fat, then put the ſteaks into a 


pitcher, with lettuce, turnips, carrots, two cu- 
cumbers 
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cucumbers cut in quarters, four or five onions, 
and pepper and falt; you muſt not put any 
water to it, and ſtop the pitcher very cloſe, then 
ſet it in a panof boiling water, let it boil four 


hours, keep the pan * with freſh bong 
Water as it waſtes. 


To dreſs CUcuMBERs with Eccs. 


TAKE fix large young cucumbers, pare, 
uarter, and cut them into ſquares, about the 
= of a dice, put them into boiling water, let 
them boil up, and take them out of the water, 
and put them into a ſtew pan, with an onion 
ſtuck with cloves, a good lice of ham, a quar- 
tern of butter, and a little ſalt, ſet it over the 
fire a quarter of an hour, = it cloſe covered, 
ſcum it well, and ſhake it often, as it is apt to 
burn; then dredge i ina little flour over them, and 
put in as much veal gravy as will juſt cover the 
cucumbers, and ſtir it well together and keep a 
gentle fire under it till no ſcum will riſe; then 
take out the ham and onion, and put in the 
yolks of two e A beat up with a tea-cupful of 
— cream, ſtir it well for a minute, then take 
it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon juice: have ready 


five or ſix poached eggs to lay on the 1 1 


To feu PEAs. 


TAkE a quart of young peas, alk chain 
and put them into a ſtew-pan with a quarter of 
a pound of butter, three cabbage lettuces cut 
ſmall, five or fix young onions, with a little 
, thyme, 
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thyme, parſley, pepper and falt, and let them 
ſtew all together for a quarter of an hour, then 
put to them a pint of gravy, with two or three 
ſlices of bacon or ham, and let them ſtew all 
together till the peas are enough, then thicken 
them up with a quarter of a pound of butter, 
rolled in flour. | P 


To fricafſee MusnrooMs. 


PEEL and ſcrape the inſide of the muſh- 
rooms, throw them into ſalt and water, if but- 
tons, rub them with flannel, take them out and 


boil them with freſh ſalt and water, when they 


are tender put in a little ſhred parſley, an onion 


ſtuck with cloves, toſs them up with a good 


lump of butter rolled in a little flour; you may 


put in three ſpoonfuls of thick cream, and a lit- 


tle nutmeg cut in pieces, but take care to take 


out the nutmeg and onion before you ſerve it to 
table: you may leave out the parſley, and ſtew 


in a glaſs of wine if you like it. 


8 


CHAP v. 


Obſervations on PIES. 


) AISED pics ſhould have a quick oven, and 


FA well cloſed up, or your pie will fall in the 
ſides; it ſhould have no water put in, till the 

minute it goes to the oven, it makes the cru 
| * a | = "ml 


ut I 
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_ fad, and is a great hazard of the pie running. 

Light paſte requires a moderate oven, but not 
too flow, it will: make them ſad, and a quick 
oven wiltcatchand burn it, and not give it time 
to riſe; tarts that are iced require a ſlow oven, 
or the icing will be brown, and the paſte not 
be near baked. —Theſe ſort of tarts ought to be 

made of ſugar paſte, and rolled very thin. 


To make criſp PASTE for TARTS. 


- TAKE one pound of fine flour mixed with 
one ounce of loaf ſugar beat and ſifted, make it 
into a ſtiff paſte with a gill of boiling cream, and 
three ounces of butter in it, work it well, roll 
jt very thin, when you have made your tarts, 
beat the white of an egg a little, rub it over 
them with a feather, ſift a little double refined 
ſugar over them, and bake them in a moderate 
oven. CN. 


Iocixe 4 ſecond May. 


BEAT the white of an egg to a ſtrong froth, 
put in by degrees four ounces of double refined 
ſugar, with as much gum. as will lie on a fix- 
pence, beat and ſifted fine, beat them half an 
rg then lay it over your tarts the thickneſs 
of a ſtraw. 5 5 


To make a light Pas TE for TaRTS. 
TAKE one pound of fine flour, beat ths 
white of an egg foaſtrong froth, mix it with as 
much water as will make three quarters of a 
"x FFF 
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pound of flour into a pretty ſtiff paſte, roll it 
out very thin, lay the third part of half a pound 
of butter in thin vieces, dredge it with part of 
the quarter of your flour left, out for that pur- 
poſe, roll it up tight, then with your paſte-pin 
roll it out again, do ſo until all your half pound 
of butter and flour is done, cut it in ſquare 
pieces, and make your tarts; it requires a quicker 


oven than criſp paſte. 
To make an ApPIE TART. 


SCALD eight or ten large codlins, when 
cold ſkin them, take the pulp and beat it as fine 
as you can with a ſilver ſpoon, then mix the- 
yolks of ſix eggs and the whites of four, beat 
all together as fine as poflible, put in grated nut- 
meg and. ſugar to your taſte, melt ſome fine 
freſh butter, and beat it till it is like a fine thick 
cream, then make a fine puff paſte, and cover 
a tin petty- pan with it, and pour in the ingre- 
dients, but do not cover it with the paſte; ' bake 
it a quarter of an hour, then ſlip it out of the 
petty-pan on a diſh, and ſtrew fine ſugar finely 
beat and fifted all over it. | 5 


To make PASTE for a Gooss Pix. 


TAKE eighteen pounds of fine flour, put fix 
pounds of freſh butter, and one pound of ren- 
dered beef ſuet in a kettle of water, boil it two 
or three minutes, then pour it botling hot upon 
your flour, work it well into a pretty {tiff pate, 

pull it in lumps to coo}, 8 5 raiſe your pye, bake 

| | 1 | 3 
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it in a hot oven; you may make any raiſed pye 


the fame way, = take a ſmaller Cy in 


2 ee E 


To make a cold 582 for Door Pins... 80 


TAKE a pound of fine flour, rub it into half 
a pound of butter, beat the yolks of two eggs, 
put them into as much water as will make it 
a ſtiff paſte, roll it out, then put your butter on 
in thin pieces, duſt it with flour, roll it up 
bs, 5 when you have done it ſo for three times, 
pk wa out Ftp thin, and bake it in a quick 


| To ate Paget for CusTARDs. 
pur half a pound of butter in a pan of wa- 


ter, take two pounds of flour, when your but- 


ter boils, pour it on your flour, with as much 
water as will make it into a. good paſte, work it 
well, and when it has cooled a little raiſe your 


E 5 cuſtard, put a paper round the inſide of them, 


* 
1 ** 7 
122 1 


of a pound of ö make it into a Jo and 


_ when they are hal baked fill them.—When you 


make any kind of dri 'pping paſte, boil it 2 or 
five minutes in a good quantity of water to take 
the ſtrength off it; when you make a cold cruſt 


with ſuet, ſhred it fine, pour part of it into the 


flour, then make it into a paſte, and roll it 
out as before War ſtrew in it ſuet fer of 


1.9 48 


"Ty mate a FRENCH Pyr. 


10 two pounds of flour, put 8 quarters 


raiſe 


1 
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raiſe the walls of the pye, then roll out ſome 


paſte thin as for a lid, cut it into vine leaves, of 
the figures of any moulds you have, if you have 
no moulds, you may make uſe of a crocran, and 


pick out pretty ſhapes, beat the yolks of two 7 
eggs and rub the outfide of the watts of the pye 
with it, and lay the vine leaves or ſhapes round, 


the walls, and rub them over with the eggs, fell 


the pye with the bones of the meat, to keep the 


ſteam in, that the cruſt may be well We z It 
is to go to table without a lid. 


Take a calf's head, waſh and clean it l. 
boil it half an hour, . it is cold cut it in 


thin ſlioes, and put it in a toſſing- pan, with three _ 
pints of veal gravy, and three ſweet-breads cut 
thin, and let it ſtew one hour, with half an 
_ ounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned, 
cut them in ſmall pieces, and put them into 


your toſſing-pan, with a ſpoonful of lemon 


pickle and one of browning, Chyan pep 


4 and a little ſalt, when the meat is tender thic 
the gravy a little with flour and butter, ſtrain i 


and put in a few pickled muſhrooms, but freſn 
ones if you can get them ; put the meat into the 


pye you took the bones out, and lay the niceſt _ 
part at the top, have ready a quarter of an hun- 


— 


dted of aſparagus heads, ftrew apr re over Ax _ 
j of the i als and "_ it 1 8 7 | £ 


. 
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| Yorkſhire Goost PVE. 


TAKE a large fat gooſe, ſplit it down the 
back, and take all the bones out, bone a turkey 
and two ducks the ſame way, ſeaſon them very 
well with pepper and falt, with fix woodcocks, 
lay the gooſe down on a clean diſh, with the 
ſkin-fide down, and lay the turkey into the 
gooſe with the ſkin down, have ready a large 
hare cleaned well, cut in pieces, and ſtewed in 
the oven, with a pound of butter, a quarter of 
+ an ounce of mace beat fine, the ſame of white 
pepper, and falt to your taſte, till the meat will 
leave the bones, and ſcum the butter off the 
_ gravy, pick the meat clean off, and beat it in a 
marble mortar very fine, with the butter you took 
off, and lay it in the turkey; take twenty-four 
28 of the fineſt flour, ſix pounds of butter, 
half a pound of freſh rendered ſuet, make the 
paſte pretty thick, and raiſe the pye oval, rollout. 
a lump of paſte, and cut it in vine leaves, or what 
form you pleaſe, rub the pye with the yolks of 
epos, and put your ornaments on the walls, 
then turn the hare, turkey, and gooſe upſide- 
down, and lay them in your pye, with the ducks 
at each end, and the woodcocks on the ſides, 
make your lid pretty thick and put it on; you 
may lay flowers, or the ſhape of the fowls in 
paſte, on the lid, and make a hole in the mid- 
dle of your lid; the walls of the pye are to be 
one inch and a half higher than the lid, then 
rub it all over with the yolks of eggs, and bind 
it round with three fold paper, and lay the fame 
"0% over 


* 
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over the top; it will take four hours baking in 
a brown bread oven, when it comes out, melt 
two pounds of butter in the gravy that comes 
from the hare, and pour it hot in the pye through 
a tun-diſh, cloſe it well up, and let it be eight 
or ten days before you cut it; if you ſend it any 
| diſtance, make up the hole in the middle with 
cold butter to prevent the air from getting in. 


. A Hare Pye. 56 
. CUT a large hare in pieces, ſeaſon it well 
with mace, nutmeg, pepper, and falt, put it in 
ajug with half a pound of butter, cover it cloſe. 
up with a paſte or cloth, ſet it in a copper of 
boiling water, and let it ſtew one hour and a 
half, then take it out to cool, and make a rich 
forcemeat of a quarter of a pound of ſcraped 
bacon, two. onions, a glaſs of red wine, the 
crumb of a penny loaf, a little wiater ſavory, 
rhe liver cut ſmall, a little nutmeg, ſeaſon it 
high with pepper and falt, mix it well up with 
the yolks of three eggs, raiſe the pye and lay 

the forcemeat in the bottom, lay in the hare, 
with the gravy that came out of the hare, lay 
the lid on, and put flowers or leave on it; it 
will take an hour and a half to bake it.—It is 
a handſome fide diſh for a large table. 


A SALMON Pyk. 


- BOIL your ſalmon as for eating, take off the 
ſkin, and all the bones out and pound the meat 
in a mortar very fine, with mace, nutmeg, pep- 
per, and ſalt to your taſte, raiſe the pye, and put 
flowers or leaves on the walls, put the ſalmon in 


L 3 | and 


- 
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_— 


and lid it, bake it an hour and 4 half, when it 


. cores out of the oven take off the lid, and put 
in four ounces of rich melted butter, eur a fenion 


in flices, and lay over it, ſtick in two ot three 


leaves of fennel, and ſend it to table FRO A : 


lid. 
6 Sts SHLD PLL 5 
BEAT five or fix rump ſteaks very well — 


a paſte pin, and ſeaſon them well with pep 


and elt la 1 a good puff paſte round the Ah,, 
and put a little water in bottom, then lay 


the . in, with a lump of butter upon every 


ſteak, and put on the lid, cut a little Pale in 


| what form you pleaſe, and * it on. 


4 TuATCHED Sores 3 755 


ARE an earthen diſh that is pretty deep, 
rub the inſide with two ounces of butter, then 
ſptead over it two ounces of vermicelli, make a 


good puff paſte, and roll it pretty thick, and lay 


it on the diſh; take three or four pigeons, ſeaſon 
them very well with pepper and ſalt, and put a 
good lump of butter in them, and lay them in 
the diſh with the breaſt down, and put a thick 
lid over them, and bake it in a moderate oven; 


when enough take the diſh yo u intend for it, 


and turn the pye on to it, and the vermicelli will 
appear Hike thatch, which gives it the name of 
thatched houfe pye. It is a pretty fide or 


corner dith for a large dinner, or a bottom 106 
Tupper. Es | 
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Edd and Bacon Pyr fo eat cold. 


STEEP a few thin flices of bacon all night | 
in water to take out the falt, lay your bacon in 
the diſh, beat eight eggs, with a _ of thick 
cream, put in a little pepper and falt, and pour 
it on the bacon, lay over it a good cold altes 
bake it a day before: 855 want it in a moderate 
ov-en. 


8 4 cr 8 Heap Pre. 


-PARBOIL a calf's head, when cold cut itt in 
pieces, ſeaſon it well with pepper and ſalt, put 
it in a raiſed eruſt, with half a pint of ſtrong 

gravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs ſmall, ftrew them over 
the top of the pye, and lay three or four ſlices of 


lemon, and pour on ſome good melted butter, 
and ſend it to table without a lid. 


A ſavoury Cal KERN Pre. 


LET your chickens be ſmall, ſeaſon them 
with mace, pepper, and ſalt, put a lump of but- 
ter into every one of them, lay them in the diſh 
with the breaſts up, and lay a thin ſlice of bacon 
over them, it will give them a pleaſant flavour, 
then put in a pint of ſtrong gravy, and make a 
good puff paſte, lid it and bake it in a moderate 
oven: French cooks generally put morels and 
. of 6885 chopped ſmall. 


„„ 4 
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A Mince PZH. 


3B BOIL a neat's tongue two hours, then ſkin 
it, and chop it as ſmall as poſſible, chop very 


mall three pounds of freſh beef ſuet, three 


pounds of good baking apples, four pounds of 
. Eurrants clean waſhed, picked, and well dried 
before the fire, one pound of jar raiſins ſtoned, 
and chopped ſmall, and one pound of powder 
ſugar, mix them all together with half an 
ounce of mace, the ſame of nutmeg grated, 
cloves and cinnamon a quarter of an ounce of 
each, and one pint of French brandy, and make 
a rich puff paſte; as you fill the pye up, put in 


a a little candied citron and orange cut in little 


pieces, what you have to ſpare, put cloſe down 
in a pot and cover it up, put no citron- or orange 
in till you uſe it. 
T0 make a Mincs PyR without MEAT. 
% 15 
CHop fine three porinds of ſuet, and three 
pounds of apples, when pared and cored, wath 
and dry three pounds of currants, ſtone and chop 
one pound of jar raifins, beat and ſift one pound 
and a half of loaf ſugar, cut ſmall twelve ounces 
of candied orange peel, and-fix ounces of citron, 
mix all well together with a quarter of an ounce 
of nutmeg, half a quarter of an ounce of cin- 
namon, ſix or eight cloves, and half a pint of 
= _ brandy, pot it cloſe up, and keep it for 


* , 
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A RE Pye. 


| GATHER ſmall codlings, put them ina <li 


braſs pan with ſpring water, lay vine leaves on 


them, and cover them with a cloth wrapped | 


round the cover of a pan to keep in the ſteam, 


when they grow ſoftiſh peel off the ſkin, and 
ut them in the ſame water with the vine leaves, 

take them a great height over the fire to green, 

when you ſee, them a fine green, take them out 


of the water and put them in a deep diſh, with 


as much powder or loaf ſugar as will ſweeten 
| co make the lid of rich puff paſte, and bake 
it; when it comes from the oven take off the 


lid, and cut it in little pieces like fippets, and 


ſtick them round the inſide. of the pye with the 


points upward, pour over your codlings a good 
cuſtard made thus.——Boil a pint of cream, 
with a ſtick of cinnamon, and ſugar enough to 


make it a little ſweet, let it ſtand till cold, then 


put in the yolks of four eggs well beaten, ſet it 
on the fire and keep ſtirring it till it grows thick, 

but do not let it boil, leſt it curdle, then pour it 
into your pye, pare a little lemon thin, cut the 


peel like ſtraws, and lay it on yu codlings over 


the ow 
An Hers Pye for LENT. 


chop them ſmall, and have ready boiled ina cloth 
one quart of groats, with two or three onions in 
| ws put them i in a frying-pan with the . 
| an 


TAKE lettuce, leeks, ſpinnage, beets, and 
parſley, of each a handful, give them a boil, then 


2 111 K XPERI EXCED_ 


and a good deal of ſalt, a pound of butter, and 
afew apples cut thin, few them a few minutes 
axer the fire, fill our diſh or raiſed cruſt with it; 
ane hour ll Bak it; then ſerye it Vs: i 


F e 
Eads Alien * 


pals à breaſt or ſhoulder of vonifom ſextonr 


t well with mace, pepper, and falt, lay it ina 


deep pot with the beſt part of a neck of mutton, 
cut in Mees, and laid over the veniſon, pour in a 
_ ary ' glaſs of red wine, put a coarſe paſte over it 
_ and bake it two hours in an oven, then lay the 
veniſon ins difÞ, and pour the gravy over it, and 
put ons pound of butter over it; make a good 
puff paſte, and lay it near half an inch thick, 
round the edge of the diſh, roll out the lid, which . 
mult be a little thicker than the paſte on the edge 
of the diſh, and lay it on, then roll out another 
lid pretty thin, and cut in flowers, leaves, or 
Whatever form you pleaſe, and lay it on the lid; 
if you do not want it, it will keep in the pot that 
it was baked in eight or ten days, but keep the 
eruſt on to prevent the air from getting into it. 
A breaſt and moulder ul * is the moſt 


proper for a paſty. - 
An HorTTzxTor PyE, 


BOIL and bone two calf's feet, clean very 
well acalf's chitterling, boil it and chopit ſmall 
take two chickens and cut them up as for eat- 
ing, put them in a ftew-pan, with two ſweet- 
. breads, a quart of veal or mutton gravy, half an 
ounce of * Chyan pepper and ſalt to your 

292 
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palate, ftew them all together an hour over a 
gentle fire, then put in fix forcemeat balls that 
have been boiled, and the yolks of four hard 
eggs, and put them in a good raifed cruſt that 
has been baked for it, ſtrew over the top of 
your pye a few green peas boiled as for eating; 
or peel and cut ſome young green brocoli ſtalks 
about the ſize of peas, give them a gentle boil, 
and ſtrew them over the top of your pye, and 
ſend it up hot without a lid, the ſame way as the 
French pye _ | 2 ER 


A Bxive's Pyr. 


BOIL two calf's feet, pick the meat from 
the bones, and chop it very fine, fhred ſmall one 
pound of beef ſuet and a pound of apples, wath 
and pick one pound of currants very ſmall, dry 
them before the fire, ftoneand chop a quarter 
of apound of jar raifins, a quarter of an ounce of 
cinnamon, the fame of mace and nutmeg, two 
. ounces of candied citron, two ounces of candied” 
lemon cut thin, a glaſs of brandy and one of 

champagne, put them in a China dith with a rich 
puff paſte over it, roll another lid and cut it in 
E flowers, figures, and put a glaſs ring in 
It. any 3 125 


An EEL PV. 


SKIN and waſh your eels very clean, cut 
them in pieces one inch and a half long, ſeaſon 
them with pepper, ſalt, and a little dried ſage 
rubbed ſmall, raiſe your pies about the ſize of 
the inſide of a plate, fill your pies with eels, 

| | . lay 
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hay a lid over them, and bake them in a quick, 
oven: they require to be well hake. 


To make @ LOBSTER PYE. 


TAKE two or three good freſh lobſters, take 
out all the meat and cut it in large pieces, put 
a fine puff paſte round the edge of your diſh, 
then put in a layer of lobſters, and a layer of 
oyſters, with bread crumbs and flices of but- 
ter, alittle pepper and falt, then a layer of lob- 
ſter, &c. till your diſh is full, then take the red 
part of the lobſter, pound it fine with chopped 
* oyſters, crumbs of bread, and a little butter; 
make them into ſmall balls and fry them,. then 
lay them upon the top of your pye; boil the 
ſhells of your oyſters to make a little gravy, put, 
to it a little pepper and ſalt and the oyſter liquor, 
ſtrain it through a ſieve, and fill your pye with 
it, then lay on your cruſt, and ſtick a few ſmall 
claws in the middle of your pye, and ſend it to 
the oven. It is a genteel corner diſh for dinner. 


A A Yorkſhire GiBLET Py. _ 
._ - WHILST the blood of your gooſe is warm, 
put ina teacup-ful of groats to ſwell, grate the 
crumb of a penny loaf, and pour a gill of boil- 
ing milk on them, ſhred half a pound of beef 
ſuet very fine, chop two leaks, and four or five 
leaves of ſage ſmall, three yolks of eggs, pepper, 


ſalt, and nutmeg to your palate, mix them all up 


together, have ready the giblets ſeaſoned very 
well with pepper and falt, and lay them round 
a deep diſh, then put a pound of fat beef over 


ENGLISH HOUSE-KEEPER. 157 
the pudding in the middle of the diſh, pour in 


half a pint of gravy, lay on a good paſte, and 
bake it in a mae oven. 


A Rook Pei: 


- SKIN and draw fix young rooks, and cut out 

the back bones, ſeaſon them well with pepper 
and falt, put them in a deep diſh with a quar- 
ter of a pint of water, lay over them half a pound 
of butter, make a good puff paſte, and cover 


the diſh, lay a PAper over, for it N a good | 
deal of baking. 


A feet VE AL Pyr. 


LAY marrow or beef ſuet ſhred very fine in 
the bottom of your diſh, cut into ſteaks the beſt 
end ofa neck of veal, ao lay them in, ſtrew over 
them ſome marrow or ſuet, it makes them eat 
tenderer, ſtone a quarter of a pound of jar raiſins, 
chop them a little, waſh half a pound of currants 
and put them over the ſteaks, cut three ounces 
of candied citron, and two ounces of candied 
orange, and lay them on the top, boil half a pint 
of ſweet mountain or ſack, with a ſtick of cin- 
namon, and pour it in, lay a light paſte round 
the diſh, and then lid it, an hour will bake it; 
when it comes out of the oven, put in a glaſs of 
French brandy or ſhrub, and ſerve it up. 


An OL1ve * 


CUT a allet of veal in thin ſlices, tub them 
over with yolks of eggs, ſtrew over them a few 
crumbs 
* 


ns THE EXPERIENCED 
"crumbs of bread, ſhred a little lemon ſpeel very 
ſime, and put it on them with a little grated nut- 
meg, pepper, and ſalt, roll them up very tight, 
and lay them in a pewter diſh, pour over them 
half a pint of good gravy madeof bones, put half 
a pound of butter over it, make a light * and 
lay it round the diſn, roll the lid half an inch 


thick, and lay it on. —Make a beef 95 * py 
the ſame _ 


e Vzar Sw 4813 03:70 


cur. a loin of veal into ſteaks, ſeaſon it oth, | 
| beaten mace, nutmeg, pepper, and ſalt, lay the 
meat in your diſh Wub ſweet - breads ſeaſoned 
with the meat, and the yolks of ſix hard eggs, a 
pint of oyſters, and half a pint of good gravy, lay 


round your diſh a good puff paſte, half an inc 


thick, and cover it with a lid the ſame thickneſs, 
bake it in a quick oven an hour and a quarter; 
when you take it out of the oven, cut off the 
Hd, then cut the lid in eight or ten pieces, and 
Wen i it round the infide of the rim, cover the 
meat with ſlices of lemon, and ſerve it up. 


To make ſavoury Pareise. 5 


TAKE one pound of the inſide of a cold loin 
7 of veal, or the fame quantity of cold fowl, that 
have been either boiled or roaſted, a quarter of 
a pound of beef ſuet, chop them as ſmall as poſ- 
- fable, with fix or cight ſprigs of parſley, ſeaſon 
them well with half a nutmeg grated fine, pep- 
per and falt, put them in a toſſing pan, with halt 
a pint of yea! gray. thicken the gravy it ' 
5 ittie 


: N 5 
* 
) 
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little flour and butter, and two ſpoonfuls of 
cream, and ſhake them over the fire two minutes, 
and fill your - patties. ——You. muſt make your 
patties thus: Raiſe them of an oval form, and 
bake them as for cuſtards, cut-ſome long nar- 
row bits of paſte, and bake them on 5 alike 
box, but not to go round, they are for handles; 
fill your patties when quite hot with the meat, 
then ſet your handles a-croſs the patties; they 
will look like baſkets if you have micely pinched 
the walls of the patties, when you raiſed them; 
five will be a diſh, you may make them with 
ſugar and currants inſtead of parfley, _ 


| Fried PartTins.. ö 
CUT half a pound of a leg of veal. very ſmall, 
with ſix oyſters, put the liquor of the oyſters 
to the crumb of a penny loaf, mix them to- 
gether with a little ſalt, put it in a toſſing-pan, 
with a quarter of a pound of butter, and keep 
ſtirring it for three or four minutes over the fire, 
then make a good puff paſte, roll it out, and 
cut it in little bits about the ſize of a crown 
piece, ſome round, ſquare, and three-cornered, 
put alittle of the meat upon them, and lay a lid 
on them, turn up the edges as you would a paſty, 
to keep the gravy in, fry them in a pan full of 
hog's-lard; they are a pretty corner diſh for din- 
ner or ſupper: If you want them for garniſh to 
a cod's head, put in only oyſters; they are very 
pretty for a calf's head haſh, „ 


Sweet 


a 


1 * 


t Sweet PATTIES. | 5 
TAKE the meat of a boiled calf's foot, two 
large * and one ounce of candied orange, 
chop them very ſmall, grate half a nutmeg, mix 
them with the yolk of an egg, a ſpoonful of 
French brandy, and a quarter of a pound of 
currants clean waſhed and dried, wake good 
puff paſte, roll it in different ſhapes, as the fried 
ones, and fill them the ſame way; you may 
either bake or fry them. They are a pretty 
«fide diſh for ſupper. p Eh 


Common PaTTI1Es. 


TAKE the kidney part of a very fat loin of 
veal, chop the kidney, veal, and fat very ſmall 
all together, ſeaſon it with mace, pepper, and 
ſalt, to your taſte, raiſe little patties the ſize of 
a tea cup, fill them with your meat, put thin 
lids on them, bake them very criſp, five is 
enough for a ſide diſh. . 


To make fine Pa Tr TIES. 


SLICE either turkey, houſe lamb, or chicken, 
with an equal quantity of the fat of lamb, loin 
of veal, or the inſide of a ſurloin of beef, a little 
parſley, thyme, and lemon- peel ſhred, eo it all 

in a marble mortar, and pound it very fine, ſea- 
ſion it with white pepper and falt, then make a 
fine puff yo roll it out in thin ſquare ſheets, 
put the forcemeat in the middle, cover it over, 
cloſe them all round, and cut the paſte even. Juſt 
. | before 
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before they they go into the oven waſh them over, 


| minutes 


with the yolk of: an egg, and bake them 1 0 


n a quick oven; have ready a lit 


white gravy ſeaſoned with pepper, ſalt, and a 


little ſhalot, thickened up with a little cream or 
butter; as ſoon as the patties come out of the 
oven, make a hole i in the top and pour in ſome 


gravy, you mult take care not to put too much 


gravy in, for fear of its engine out 15 the ſides, 
and pe the Fee. . 2 


f ; 
1110 : 419 32 1 
8 


| 4d „109 
DT make common. FritTuRs, oy 


TAKE half a pint of ale and two eggs beat 


„ 


in as much flour as will make it rather thicker 


than a common pudding, with utmeg and 


ſugar to your taſte, let it ſtand t. oy ar four 
minutes to rife, then drop them with a ſpoon;anto 
a 2 of boiling lard, fry. them a light bro of 
draip them on 2 ſieve, ſerye them: up with, 

grazed over them, and wine Aaßßgs in a bgat,,. ro 


X |; qi any 
To make APPLE FriTTERS, 131115 


PARE the largeſt baking apples you can get, 
take out the core with an apple ſcraper, cut them 
in round ſlices, and dip them in batter, made as 
for common fritters, fry them Ms . fee 
up with ſugar grated over them, an 
ina n are Proper: for a ys ach e 
ſupper. f - At 


* 3 : '$ 


75 ako Crapy . 8 
BEAT two eggs exceeding well with one 
ipoonful of cream, one of ratifia water, one 
ounce 


- 
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ounce; of loaf ſugar, and two ſpoonfuls of . 
gow in half a nutmeg, have r waſhed and 
ied clary leaves, bs them in the batter and 
fry them a nice brown; ſerve them up with 
quarters of Seville oranges, laid round pe 
ee butter i in a i 


118 25 RIFE 6 FRITTERS. 4 


1 ; 


RATE two N aples biſcuits, pour over them 
half a gill of boiling cream, when it is almoſt 
cold, beat the yolks of four eggs to a ſtron 

froth, beat the biſcuits a little, a beat bot 

5 ogether exceeding well, put to it two ounces 

of ſugar, and as much juice of raſpberry as will 
Wake it a pretty pink colour, and give it a pro- 
1 bn, mp drop them into a pan of boiling 
0 the ſize of a walnut; when you diſh them 
os ſtick bits of citron in ſome, and blanched 

donde cut length ways in others; lay round 
n green and yellow ſweetmeats and ſerve 
them up. They are a pretty corner diſn for 
either dinner or 4 


" To 1 a Taxsey 3 7K 


5 ABE the crumb of a penny loaf, pour on 
it half a pint of boiling milk, let it ſtand an 
hour, then put in as much juice of tanſey as will 
give it a flavour, but not to make it bitter, then 
make it a pretty green with the juice of ſpinage, 
put to it a ſpoonful of ratifia water, or brandy, 
ſweeten-it to your taſte, grate the rind of half a 
lemon, beat the yolks of four eggs, mix them 
a . hep ut _ in a toſſing- pan with four 


ounces 


1 ich, * 2 1 25 


ENGLISH I 


—_ os — * 


163 
ounces of butter, ſtir it over a flow fire till 1 it is 
quite thick, take it off, and let it ſtand two or 
three Hours; then wy them into a pan full of 
boiling lard, a ſpoonful is enough for a fritter, 
ſerve them up with ſlices of orange round them, 
grate ſugar over them, and wine faucei in a boat. 7i 


E male prunz PrITTERs with Rigs, 8855 
CRATE the crumbs of a penny loaf, pour 


over it a pint of Nr or good milk, 


let it ſtan four or five hours, then beat it ex- 


ceeding fine, 110 to it the yolks of five eggs, 
four ounces of ſugar, and a nutmeg grated; beat 


them well together, and fry them in hog's-lard; 


drain them on a ſieve, and ſerve them up with 
white wine ſauce under them. 


N. B. You may put currants in if) you pleaſe, 


Tomaky Warzk eee | 


TAKE a quart of water, five or ſix ſpoonfuls 
of flour (the batter muſt be very thick) and a 
little falt; mix all theſe together, and beat the 
yolks and whites of eight eggs with A little - 
brandy, then ſtrain them through a hair ſieve, 
and put them to the other things; the [longer 
they ſtand before you fry them the better. fuſt 
before you fry them, melt about half a pound 
of butter very thick, and beat it well in; you 
muſt not turn them, ans take care not to burn 
them: the beſt thing to fry them in is fine lard. 


M 2 To 


i; 
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1 'D 3 Far uch Banners... 1 


1 Ak half a pint of water, a” bit of lemon 
peel, a bit of butter the bigneſs of a walnut, a 
little orange- flower water; let theſe boil three 
or four minutes; then take out the lemon peel, 
and add to it a pint of flour, keep the water 
boiling and ſtirring all the while till it is ſtiff, 
then take it off the fire and put in fix eggs, 
leaving out the whites of et; beat theſe welt 
for about half an hour, till they come to a ki Ko 
paſte, drop them into a pan of boilin lard with 
a tea-fpoon ; if they are of a right lizhtnef they 
will be very nice; keep ſhaking the pan alt le 
time till they are of a light brown. A large 
diſh will take fix or ſeven minutes boiling ; 
when done enough, put them into a diſh that 
will drain them, ſet them by the ow, __ ſtrew 
fine ſugar over them 
7 of 7 & mn 
7 make rana Purrs. 

pur half a pint of good att . a po 
pan, and dredge it in-flour till it is thick — ＋ - 
pudding, keep ſtirring it over a ſlow fire till it is 
all of a lump, then put it in a marble mortar ; 

hen it is cold put to it the yolks of eight eggs, 
55 ounces of ſugar, a ſpoonful of roſe tr 
grate a little nutmeg, and the rind of half a le- 
mon, beat them together an hour or more, when 
it looks light and bright, drop them into a pan 
of boiling lard with a tea-ſpoon, the ſize of a 
large nutmeg, they will riſe and look like a large 

. yellow 
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yellow plumb! if they are well heat; as HA fry 
them, lay them on a ſieve to drain, grate 
round your diſh, and ſerve them up with e 
for ſauce.— It is a N corner diſh for dinner, 


or nn” A 4.0 . bY Þ 
To: yl: 7 Gorzrs. "$08 


EAI three eggs well, with tliree {poonfuls 
or Hour and a little falt, chen mix them with a 
pint of milk, an ounce of ſugar, and half anut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freſh but- 
ter, fill the bottom part of your tongs, and clap 
the top up, then turn them, and when a fine 
brown on both ſides, put them in a diſh; and 
pour white wine ſauce over them, five is enough 
for a diſh, do not lay them one upon another, it 
will make them ſoft.— Vou may put in currants 
if you pleaſe. 


X » ann 
* : # 4 5 
a 04 


To make Wares Pancakes. 


BEAT four eggs well, wich two PRE EY of . 
. flour, and two of cream, one ounce of loaf 
ſugar, beat and ſifted, half a nutmeg. grated, 
put alittle cold -butter inaclean. cloth, and rub 
your pan well with it, pour in your batter and 
make it as thin as a wafer, fry it only on one 
fide, put them on a diſh, and grate ſugar betwixt 
every pancake, and ſend them hot to the table. 


To make CREAM PANCAKES. 


TAKE the yolks of two eggs, mix them with 
half a pint of good cream, two ounces of ſugar, 


* rub 


— Ne 2 27 I} - 1 3 N. 8 


rub your ben with ld, and y ch dt * 
p der. rate 3 8 over 1 my e _ x 
up hot. b "4127 


To 40 aer Pans Ax B07 © LEY 


BEAT three eggs with three ſpoonfuls of 
98 flour, and a little ſalt, exceeding well, mix 
them with a pint of milk, and put lard into your 
pan; when it is hot, pour in your batter as thin 
as poſſible, then lay in your clary leaves, and 
pour a little more batter thin over them, fry 
n a fine brown, and ſerve them up. 


ke make BATTER PANCAKES. » 


BEAT three eggs with a pound of flour, wery 
well, put to it a pint of milk, and a little ſalt, 
fry them in lard or butter, grate ſugar over em, 
cut them in quarters and ſerve them up." 


To make fine PANCAKES. 


TAKE a pint of cream, eight eggs (leave 
out two of the whites) three ſpoonfuls of ſack 
or r water, a little ſugar if it be 
agreeable, a grated nutmeg; the butter and 
cream muſt be melted over the fire; mix all to- 
1 with three ſpoonfuls of flour; butter the 

rying- pan for the firſt, let them run as thin as 
vou can in the wy _ en e a; ſend 
ere e 43 46s 


.To mote Taxsry PANCAKES. 5 1. 


12YE BEAT four e OS -and'p ut to them half Font | 
ore crear, Fur Foohfile of flour, and * 
ne 
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ne ſugar, beat them a quarter of an hour, then 
put in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated 
nutmeg, beat all well together, and fry them in 
freſh butter: garniſh them with quarters of 
Seville oranges, grate double refined ſugar over 
them, and ſend them up ©" TING 5 


Jo make a pinłb- coloured PANCAKE. _ 
BOIL a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two ſpoonfuls of flour, and three 
ſpoonfuls of good cream, ſweeten it to your 
taſte, and grate in half a nutmeg, and put in a 
glaſs of brandy; beat them all together half an 
hour, fry them in butter, and garniſh them with 
green ſweetmeats, preſerved apricots, or green 
tprigs of myrtle.—It is a pretty corner diſh for 
ether dinner ar fone... 7:77 
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Ober vations ou PupDIN Ss. 


READ and cuſtard puddings require time, 
0 anda moderate oven, that will raiſe, and 
not burn them; batter and rice puddings a quick 
oven, and always butter the pan or diſh before 
you pour the pudding in; when you boil a pud- 
ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 
your cloth a ſhake; I it in a baſon, 
bt TT 4 = ] !. 
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butter it, and boit it in plenty of water, and 
turn it often, and do not ebver the pan; when 
enough take it up in the baſon, let it ſtand a few 
minutes to cool, then untie the ſtring, wrap the 
cloth round the baſon, lay your diſh over it, 
and turn the pudding out, and take the baſon 
and cloth off very carefully, for very often a 
light pudding is broke in turning out 


= 
A HunTiING PUDDING: 


' BRAT eight eggs, and mix them with a pint. 
of good cream, and a pound of flour, beat them 
well together, and put to them a pound of beef 
ſuet 6905 ed very fine, a pound of currants well 
cleaned, half a pound of jar raiſins ſtoned and 
chopped ſmall, a quarter of a pound of powdered: 
« ſugar, two ounces of candied eitron, the ſame of 
candied orange cut ſmall, grate a large nutmeg, 
and mix all well together, with half a gill of 
brandy, put it in a cloth, and tie it up cloſe, 
11 


3 


it will take four hours boiling. ay 
To make a baked ALMonD PuDpDING. 


- BOIL the ſkins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in roſe water, and a pound of ſugar, 
very fine, melt half a pound of butter and let 
it ſtand till quite cold; beat the yolks of eight 
==egge*and the whites of four, mix them, and 
det them all together with alittle orange- flower 

water, and bake it in the v“ os. 
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To make u baked. APPLE PUuppins. g 


HALF a pound of apples well boiled and 
pounded, half a pound of butter beaten to a 
cream, and mixed with the apples before they 
are cold, and fix eggs with the whites well 
beaten and ſtrained, half a pound of ſugar, 
pounded and ſifted, the rinds of two lemons, 
well boiled and beaten ; ſift the peel into clean 
water twice in the boiling, put a thin cruſt in 
the bottom and rims of your diſh. Half an 
Rowe will bake it. 


A boiled . Puppinc. 


BOIL a ftick or two of cinnamon in a quart 
of thin cream, with a quarter of a pound of 
ſugar; when it is cold put in the'yolks of fix 
eggs well beat, and mix them together; ſet it 
over a ſlow fire, and ſtir it round one way, till 
it grows pretty thick, but do not let it boil, take 
it off and let it ſtand till it be quite cold, butter 
a cloth very well, and dredge it with flour, put 
in your cuſtard, and tie it up very cloſe, it will 
take three quarters of an hour boiling; when you 
take it up, put it in a round baſon to cool a Nt- 
tle, then untie the cloth, and lay the diſh on the 
bowl and turn it upſide down; be careful how | 
you take off the cloth, for a very little will 
break the pudding, grate over it a little ſugar; 
for ſauce, white wine thickoneg with Aa n 
butter put in the als 


if 
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4A 1 Puopine. . 


BLANCH and beat eight ounces of POTS 
3 with orange flower- water, add to them 
half a 8 of cold butter, the yolks of ten 
eggs, the juice of a large lemon, half the rind 
grated fine, work them in a marble mortar, or 

wooden baſon till they look white and light, 
lay a good puff paſte pretty thin in the bottom 
of a China diſh, and pour in your pudding; it 
will take ha an hour baking. n 


To nale a Lemon Puppixe a ſecond May. 


GRATE the rinds of four lemons, and the 
Juice of two or three, as they are in ſize, then 
take two biſcuits grated, three eters of a 

pound of boiled butter, with half a pound of 
ſugar diſſolved in the yolks of twelve eggs, and 
four. whites well va with a little ſalt and a 
quarter of a nutmeg grated; mix all together 
very well and put itinto a diſh ; put a nice paſte | 
round the edge before it goes into the oven. 


TR an hour will bake it. Ve 


To 040 — a Leon . a third Way. c 


TAKE a pound of flour well dried and ſifted, 
2 pound of fine ſugar beat and ſifted, the rind 
0 a lemon grated, twelve eggs, the yolks, beat 
a little by. themſelves, and the whites bear till 
0 they are all froth, then gently mix all together, 
5 it in a pan, and bake it Jure half a an hour. 1 4 


, 
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A ground Rice PuppiNG.. 


B OIL four ounces of ground rice in water, 

till it be ſoft, then beat the yolks of four eggs, 

and put to them a pint of cream, four ounces of 

ſugar, and a quarter of a pound of butter, mix 

them all well together; you may either boil or 

SAI nn SO. 
i An ORANGE Puppixe. 85 


BOIL the rind of a Seville orange very ſoft, 
beat it in a marble mortar, with the juice, put 
to it two Naples biſcuits grated very fine, half a 
pound of butter, a quarter of a pound of ſugar, 
and the yolks of ſix ge. mix them well to- 
gether, lay a good puff paſte round the edge of 


your China diſh, bake it in a gentle oven, half 


an hour; you may make a lemon pudding the 
ſame way, by putting in a lemon inſtead of the 


To make an Ox Ax OR PUDDNG 4 ſecond May. 
TAKE the rinds of ſix oranges, boil them 
till they are tender, changing the waters as often 
as you find it bitter, cut them very fine, then 
pound and ſift three quarters of a pound of loaf 
ſugar, waſh very well three quarters of a pound 
7 9 then take twelve eggs, leaving four 
of the whites out; mix all well together, but- 
ter the bottom of the diſh well, and make a 
rich cruſt, which muſt be put at the bottom. 
Bake it nicely; it muſt not be too brown. ' 


CArr's 
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. Carr's Foor Pur nine. 


- --BOIL a gang of calf's feet, take the meat 

from the bones and chop it exceeding fine, put 
to it the crumb of a penny loaf, a pound of beef 
fact ſhred very ſmall, half a pint of cream, 

eight eggs, a your of. carrants well cleanſed, 

7 ounces of citron cut ſmall, two ounces of 
candied orange cut like ſtraws, a large nutmeg 
grated, and a large glaſs of brandy, mix them 
all very well together, butter your cloth, and 
duſt it with flour, tie it cloſe up, boil it three 
hours; when you take the pudding up, it is beſt 
to put it in a bowl that will juſt hold it, and 
let it ſtand a quarter of an We before you 
turn it out, lay your diſh upon the wp. of the 


172 


N and turn ĩt apud down. 


F 


4A F158, Rice Popping. ? 


BOIL a quarter of a pound of rice in water, 
till it be ſoft, and put it in a hair ſieve to drain, 
beat it in a marble mortar, with the yolks of 
ſive . a quarter of a pound of butter, the 

ſugar, grate a ſmall nutmeg, and the 
rind of half a lemon, work them well together 
for half an hour, then put in half a pound of 
currants well waſhed and cleaned, mix them 
well together, butter your cloth and tie it up, 
boil it an hour, and e * with white y wine 
ance. 13 3 
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BREAD Poppin.” 


TAKE the crumb of a enny loaf, and pour. 
on it a pint of good cap boiling hot, when 
it is cold, beat it very. fine, with two ounces of 
butter Sd. ſu gar to your palate, grate half 2 
nutmeg in it, ad it up with four eggs, and 
put them in and beat all together near half an 
hour, tie it in a cloth and boil it an hour, you 
may put in half a pound of currants for 1 
nd POP overit White wine ſauce. Lr 10 vel 


To moke a boiled / Buzap Þ bobine « fem. 
Way. 


TRE the inſide of a penny loa, grate; it 
fine, add to it two ounces «po butter, take a piat 
and a half of milk, with a ſtick of cinnamonz 
boil it and pour it over the bread, and cover it 
cloſe till it is cold, then take fix eggs beat 0h ho 
very well with roſe water, mix them all well 


together, ee to your Riker and boil it one 
hour. 


2 


J note a NICE enHT A- 


B01“. half a pint of milk with a bit of ein- 
namon, four eggs with the whites well beaten, 
the rind of a lemon grated, half a pound of 
ſuet chopped fine, as much bread as will ol Four 
your milk on the bread and ſuet, keep mixing 
it till cold, then put in the lemon peel, eggs, 
a little ſugar, and ſome nutmeg grated. ane; 
Either bake or boil it, as you think proper, 


To 


nn 
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„ RE EXPERIENCED 


To make a PLAN PuppinG. 
BEAT the yolks and whites of three. eggs. 


ih o larg e geen of flour, a little falt, 


and half a pint of good milk or cream, make it 
the thickneſs of pancake batter, and beat all 


* well ee Half an hour will 1 it. 


To make a Siren PupniNG. 


-cuT a penny loaf as thin as poſlible, put a 
layer of bread in the bottom of a pewter diſh, 
then ſtrew over it a layer of marrow, or beef ſuet, 
a handful of currants, then lay a layer of bread, 
and ſo on till you fill your diſh; as the firſt lay, 


t 


let the marrow or ſuet, and currants be at the 
| 27 beat four eggs and mix them with a quart 
of c 


ream, a quarter of a pound of ſugar, and a 


large nutmeg grated, pour it on your diſh, and 
bake it in a moderate oven, when it comes out 


FF 


of the oven, pour over it wine ſauce. 1 W e 


An Ar RICO PUPD DIN. 


TAKE twelve large apricots, pare them, and 
give them aſcald in water, till they are ſoft, then 


take out the ſtones, grate the crumb of a penny 
loaf, and pour on ita pint of cream boiling hot, 


let it ſtand till half cold, then add a quarter of a 
pound of ſugar, and the yolks of four eggs, mix 


all together with a glaſs of Madeira wine, ben 
it in a diſh, with thin puff paſte round, bake it 


half an ur in a moderate oven. Hp 


N 
5 
hy ; 
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4 TRANSPARENT PUDDING. 


BEAT eight eggs very well, and put themin 

a pan, with half a pound of butter, and the fame 
weight of loaf ſugar beat fine, a little grated nut- 
meg, ſet it on the fire and keep ſtirring it till it 
thickens like buttered eggs, then put it in a baſon 
to cool, roll a rich puff paſte very thin, lay it 
round the edge of a China diſh, then pour in the 
feu and bake it in a moderate oven half an 
Hour, it will cut light and clear.—It is a pretty 
pudding for a corner for dinner and a middle for 


A VERMICELLI Puppixe. 2 | 
BOIL four ounces of vermicelli ina pint of 
new milk till it is ſoft, with a ſtick or two of 
cinnamon, then put in halfa pint of thick cream, 
a quarter of a pound of butter, a quarter of a 
pound of ſugar, and the yolks of four beaten 
eggs. Bake it in an earthen- diſh without a 
paſte... e 4 


A red Sado Pup DING. 

TAKE two ounces of ſago, boil it in water, 
with a ſtick of cinnamon till it be quite ſoft and 
thick, let it ſtand till quite cold, in the mean 
time grate the crumb of a halfpenny loaf, and 
pour over it a large glaſs of red wine, chop four 
ounces of marrow, and half a pound of ſugar, 
and the yolks of four beaten eggs, beat them all 
together for a quarter of an hour, lay a pu 


paſte 


% VFHE! EXPERIENCED 

paſte at your diſh, and ſend it to the oven 
when it eomes back Rick it over with blanched 
"Almonds cyt the long way, and Hits, of on eut 
Meier Fad it, to table. "TA® „ 


A boiled Tuns Ex PupDING. OT: 


c GRATE four Naples biſcuits, put; as much 
cream boiling hot as will wet them, beat the 
yolks of. four eggs, have ready a few chopped 
tanſey leaves, with as much ſpinage as will make 
it a pretty green, be careful you do not put too 
much tanſey in, it will make it bitter, mix all 
together when the cream is cold with a little 
ſugar, and ſet it over a flow fire till it grows 
thick, then take it off, and when cold put it in 
a cloth, well buttered and floured, tie it up cloſe 
and let it boil three quarters of an hour, take it 
up in a baſon, and let it ſtand one quarter, then 
turn it OY out, and 100 white wine mere 
rn. 3 1% Dee 


3 4 Taxszy 3 with ALMonDs. | 


BLANCH four ounces of almonds, and beat 
them very fine with rofe water, ſlice a French 
roll very thin, put on a pint of cream boiling 
hot, beat four eggs very well, and mix with the 
* ggs when beaten a little ſugar and grated nut- 
5 a glaſs of brandy, a little juice of tanſey, 

the Taſk of ſpinage to make it green, put 
| all the i graiity into aſtew- an, with a quar- 

ter of a pound of butter, . give it a obiithe 
boil; you may either boil it or bake it in 2 diſh, 
eſther with: 0 8 or writing paper, gh 


— 
45 i 
' 


A 
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Wo Tanszy Pupbine of ground Ries 


BOIL fix ounces of ground rice ina quart of 5 


good milk, till it is ſoft; then put ih halfa pound 
of butter, with fix eggs very well beat, and ſugar 
and roſe water to make it palatable; 'beat ſome 
ſpinage in a mortar, with a few leaves of tanſey, 
{queeze out the juice through a cloth, and put 


it in; mix all well together, cover your diſh with 


writing paper well buttered, and pour it in; 
three- quarters of an hour will bake it; when 
you diſh it up ſtick it all over with a Seville or 
ſweet orange in half quarters, 


A Sac Pupping another Way.” 


BOIL two ounces of ſago till it is quite thick 8 
in milk, beat ſix eggs, leaving out three of the _ 
whites, put to it half a pint of cream, two ' 
ſpoonfuls of ſack, nutmeg and ſugar to your 


taſte ; put a paſts round your diſh, 


Livth C1TRON Puppincs. 
TAKE half a pint of cream, one oats 


of fine flour, two ounces of ſugar, a little nut- | 
meg, mix them all well together, with the yolks | 
of three eggs, put it in tea-cups, and ſtick in it 


two ounces of citron cut very thin, bake them 


ina pretty quick oven, and turn them out upon 


a China diſh. Five! is enough for a ſide diſh. 


A baked Tanszy Pupping. 


' GRATE the crumb of a penny loaf, * 


on it a pint of boiling milk, with a quarter 


N of 
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2738 THE EXPERIENCED _, 
of a pound of butter in it, let it ſtand till almoſt 


fire till it grows thick, butter a ſheet of writing 
paper and lay it in the bottom of a pewter diſh, 
pin the corners of the paper to make it ſtand 
one inch above the diſh, to keep the pudding 
from ſpreading, and let it ſtand three quarters of 
an hour in the oven; when baked, put the diſh 
over it you ſend it up in, and turn it out upon it, 
take off the paper, ſtick it round with a Seville 
orange cut in half quarters, ſtick one quarter in 
the middle, and ſerve it up with wine ſauce. It 
Will look as green as if it had not been baked, 
When turned out. tat 2o ee 
A green CoDLING PUDDING. 5 
GREEN a quart of codlings, as for a pye, 
rub them through a hair ſieve with the TY of 
a wooden ſpoon, and as much of the juice of 
beets as will green your pudding, put in the 
crumbs of half a penny loaf, half a pound of 
butter, and three eggs well beaten; beat them 
All together with half a pound of ſugar, and two 
_  ſpoonfuls of cyder; lay a good paſte round the 
rim of the dich, and pour it in.— Half an hour 
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25 make a common Rien Poon; 


WASH half a 17 of rice, put to it three | 


pints of good milk, mix it well with a quarter 
of a 495-74 of . a ſtick or two of cinnamon 


when it comes out take off the top, and put 155 
pudding in breakfaſt cups, turn t em into a hot 
* like little puddings, and ſerve it up. 


4 Mazrow robbe. 


+ £24 


POUR on the crumb. of a penny loafa * 
of cream. boiling hot, cut a pound of beef mar- 


row very thin, beat four eggs very well, then add 
a glaſs of brandy, with ſugar and nutmeg to your 
taſte, and mix them all well up together; you 
may either boil or bake it, . three quarters 'of an 
hour will do it; cut two ounces of citron very 


thin, and ſtick them all over it when you og ; 


1 


it Py 2 


Mazzow Povpme a ſecond Way.ii 


g HALF oil four ounces: of rice, ſhred 2a "- 
a pound of marrow very fine, ſtone a quarter of - ® 
a pound of raiſins, chop them very ſmall, with 
two ounces of currants well cleanſed, beat four 
eggs a quarter of an hour, mix it all together with 

a pint of good cream, a ſpoonful of brandy, ſugar - 


and nutmeg to your taſte; you — e bake 
it or por it in e ſkins. TRL ih 
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TRE EXPERIENCED 


MAR RO PuppinG @ third May. 
BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
them in a marble mortar very fine, with orange- 
flower, or roſe water, take the erumb of a penny 
loaf, and pour on them a pint of boiling cream ; 


Whilſt the cream is cooling, beat the yolks of 


four eggs and two whites a quarter of an hour, 


add. a little ſugar, and grate nutmeg to your pa- 
late, have ready ſhred the marrow of two bones 


and mix them all well together with a little can- 
died orange cut ſmall, this is uſually made to fill 
in ſkins, but it is a good baked pudding: if you 
put it in ſkins, do not fill them too full, for it 


will ſwell, but boil them gently. 


WIITE PuDDINGs 7x SKINS. 


WASH half pound of rice in warm water, 


boil it in milk till it is ſoft, put it in a ſieve to 


drain, blanch and beat half a pound of Jordan 
almonds very fine, with roſe water, wath and 
dry a pound of currants, then cut in ſmall bits 
a pound of hog's lard, take fix eggs and beat 
them well, half a pound of ſugar, a large nut- 
meg grated, a ſtick of cinnamon, a little mace, 


1 
. 


and a little ſalt, mix them very well together, 
fill your ſkins a 


* 


„Jo make a QuakinG Pupping. _ 
BOL a quart of cream and let it ſtand till 
almoſt cold, then beat four eggs a full quarter of 

zan hour, witha ſpoonful and a half of flour, then 

mix them with ur cream, add ſugar and nut- 


meg to your palate, tie it cloſe up in a cloth well 


W Ss M1 buttered, 


n Cn Cr IO . p _ k 
2 TY ” , wa Nr n. 
. * W 3 WEY 1 
by as 
* 


ENGLISH HOUSE-KEEPER. 184 


buttered, and let it boil an hour and turn jit 
carefully out. | - „ 


To make a Qu AK ING PUDDING a ſecond Way. 
| TAKE a pint of good cream, the yolks” of 
ten eggs and fix whites, beat them very well, 
and run them through a fine fieve; then take 
two heaped ſpoonfuls of flour, and a ſpoonful 
or two of cream, beat it with the flour till it be 
ſmooth, then mix all together, and tie it cloſe 
up in a diſh or baſon well rubbed with butter, 
and dredged with flour, the water muſt boil 
when you put in the pudding. One hour will 
boil it; ſerve it up with wine ſauce in a boat. 
To make a YORKSHIRE PUDDING fo bake under 
„„ MEAT. 1 25 
BEAT four eggs with four large ſpoonfuls of 
fine flour, and a little falt, for a quarter of an 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping- 
pan and ſet it under beef, mutton, or a loin of | 
veal when roaſting, and when it is brown cut it 
in ſquare pieces and turn it over; when well 
browned on the under ſide, ſend it to table on a 
_ diſh. Vou may mix a boiled pudding the ſame 
Way. | 


| A boiled Milk PuppinG. 

POUR a. pint of new milk boiling hot on 
three ſpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs and 
beat it a little longer, grate in half a tea- ſpoonful 
of ginger, dip the cloth in boiling water, butter 
it well, and flour it, put in the pudding and tie 
it cloſe up, and boil it an hour; it requires great 

ES ao care 
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18 THE EXPERIENCED 
care when you turn it out; pour over it thick 
melted butter. 5 7 
„ Hers Pop DING. 
OF ſpinage, | beets, parſley, and leeks take 
each a handful, waſh them and give them a ſcald 
in boiling water, then ſhred them very fine, 
have ready a quart of 'groats ſteeped in warm 
water half an hour, and a pound of hog's-lard 
eut in little bits, three large onions chopped 
ſmall, and three ſage leaves hacked fine, put in 
a little ſalt, mix all well together, and tie it cloſe 
up; it will require to be taken up in boiling to 
ſlacken the ſtring a little. 
| o make a Yam PouDpiNG, - | 
TAKE a middling white yam, and either 
. boil or roaſt it, then pare off the ſkin and pound 
it very fine, with three quarters of a pound of 
butter, half a pound of ſugar, a little mace, 
cinnamon, and twelve eggs, leaving out half 
the whites, beat them with a little roſe water. 
You may put in a little citron cut ſmall, if you 
like it, and bake it nicely. _ ” 
12 GOOSEBERY PUDDING. i 
 SCALD half a pint of green gooſeberries in 
water till they are ſoft, put them into a ſieve to 
drain, when cold work them through an hair 
ſieve with the back of a clean wooden ſpoon, 
add to them half a pound of ſugar, and the ſame 
of butter, four ounces of Naples biſcuits, beat 
fix eggs very well, then mix all together, and 
beat them a quarter of an hour, pour it in an 
- earthen diſh without paſte; half an hour will 


20 
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To make RASPBERRY DUMPLINS. 
MARE a good cold paſte, roll it a quarter of 
an inch thick, and ſpread over it raſpberry jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut it in 
five ſlices, and lay one in the middle and the other 
four round it, pour a little good melted butter 
in the diſh, and grate fine ſugar round the edge 
of the diſn. It is proper for a corner or fide for 
Air. i 1 
To make Damson DUMPLINS. 
MAKE a good hot paſte cruſt, roll it pretty 
thin, lay it in a baſon, and put in what quantity 
of damſons you think proper, wet the edge of 
the paſte, and cloſe it up, boil it in a cloth one 
hour and ſend it up whole, pour over it melted 
butter, and grate ſugar round the edge. of the 
diſh: Note, you may make any kind of pre- 
{ſerved fruit the ſame way. 1 


Jo make APPLE DUMPLINS. 


PARE your apples, take out the. core with an 
apple ſcraper, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
a piece of cold paſte, and make a hole in it, as 
if you was going to make a pye, lay in your a- 
ple, and put another piece of paſte in the lame 
form, and cloſe it up round the fide of your ap- 
ple, itis much better than gathering it in alump 
at one end, tie it in a cloth, and boil it three 
quarters of an hour, pour melted butter over 
1 and ſerve them up, five is enough for a 


diſh. 
: „ To 


To make a SPARROow DUMPLING. 
MIX half a pint of good milk, with three 
eggs, a little ſalt, and as much flour as will 
1 make it a thick batter, put a lump of butter 
rolled in pepper and falt in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 
over them, and ſerve them up. 1 
Too make a BaRM PẽpDI xe. 
TAKE a pound of flour, mix a ſpoonful of 
barm in it, with a little falt, and make it into 
za light paſte with warm water, let it lie one 
. hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 
boiling water, do not coyer them, it will make 
them ſad, nor do not let them boil ſo faſt as to 
let the water boil over them, turn them when 
_ they haye been in fix or ſeven minutes, and they 
Will riſe through the nets and look like diamonds, 
twenty minutes will boil them; ſerve them up 
and pour ſweet ſauce over then. 
. To male a Hanover CAKE or PUDDING. 
TAKE half a pound of almonds blanched, 
and beat fine with a little roſe water, half a 
pound of fine ſugar, pounded and fifted, fifteen 
eggs, leaving out half the whites, the rind of 
a lemon grated very fine; put a few almonds in 
the mortar at a time, and put in by degrees about 
a a tea-cupful of roſe water; keep throwing in 
the ſugar; when you have done the almonds and 
ſugar togethera little at a time till they are all 
= uſed up, then put it into your pan with the eggs: 
beat them very well together. Half an hour 
Will bake it; it muſt be a light brown. | | 
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| Obſervations on making DzCORATIONS s for a 
TABLE. 


Wim: you ſpin a filver web for a deſert, 


always take particular care your fixe is 

clear, and a pan of water upon the 
fire to keep the heat from your face and ſto- 
mach, for fear the heat ſhould make you faint; 
you muſt not ſpin it before a kitchen fire, for 
the ſmaller the grate is, ſo that the fire be clear 
and hot, the better able you will be to ſit a long 
time before it, for if you ſpin a whole deſert, 
you will be ſeveral hours in ſpinning it; be ſure 
to have a tin box to put every baſket in as you 
ſpin them, and cover them from the air, and 
keep them warm, until you have done the whole 
as your receipt directs you. 

If you ſpin a gold web, take care your chafing 
diſh is burnt clear, belle you ſet it upon the 
table where your mould is, ſet your ladle on the 
fire, and keep ſtirring it with a wooden ſkewer till 
it juſt boils, then let it cool a little, for it will 
not ſpin when it is boiling hot, and if it grows 
cold it is equally as bad, but as it cools on the 
ſides of your ladle, dip the point of your knife 
in, and begin to ſpin round your mould as long 
as it will draw, then heat it again; the only art 
is to keep it of a proper heat, and it will draw 
out like a fine thread, and of a gold colour; it 

j agreat fault to put in too mach Lugar: at a * 


THE EXPERIENCED. 


| Yor often heating takes the moiſture out of the 
| ſugar, and burns it; therefore the beſt way is to 
put in a little at a time, and clean out your ladle. 

When you make a hen or bird's neſt, let part 
of your jelly be ſet in your bowl before you put 
on your flummery, or ſtraw, for if your jelly is 
warm they will ſettle to the bottom, and mix 
together. 

If it be a fiſh pond, or a tranſparent pudding, 
put in your jelly at three different times, to make 
your diſh or fruit keep at a proper diſtance one 
from another, and be ſure your jelly is very clear 
and ſtiff, or it will not ſhow the figures, nor kee] 
whole; when you turn them out, dip your baſon 
in warm water, as your receipt directs, then turn 
your diſh or ſalver upon the top of your baſon, 
and turn your baſon upſide down. - 

When you make Botany, always oblerve 
to have it pretty thick, aud your moulds wet in 
cold water before you put in your lummery, or 
your jelly will ſettle to the bottom, and the 
cream ſwim at the top, fo that it will look to be 
two different colours. 

If you make cuſtards, do not let them boil 
after the yolks are in, but ſtir them all one way, 
and keep them of a good heat till they be thick 
enough, and the rawneſs of the eggs is gone off. 
When you make whips or ſyllabubs, raiſe 
your froth with a chocolate mill, and lay it upon 
a fieve to drain, it will be much prettier, and 
will lie upon your glaſſes, without mixing with 
your wine or running down the fides of your 
glaſſes; and when you have made any of the 


before mentioned things, keep them in a cool 
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airy place, for a cloſe place will give them a bad 
taſte, and ſoon ſpoil 4 wy e 
To ſpin a SILVER WEB for covering SWEET= 
- MrArs. {7 

TAKE a quarter of a pound of treble-refined 
ſugar, in one lump, and ſet it before a moderate 
fire on the middle of a filver ſalver, or pewter 
plate, ſet it a little aſlant, and when it begins to 
run like clear water to the edge of the plate or 
ſalver, have ready a tin cover, or china bowl 
ſet on a ſtool, with the mouth downward, cloſe 
to your ſugar, that it may not cool by carrying 
too far, then take a clean knife, and take up as 
much of the ſyrup as the point of the knife will 
hold, and a fine thread will come from the point, 
which you muſt draw as quick as poſſible back- 
wards and forwards and alſo around the mould, 
as long as it will ſpin from the knife; be very 
careful you do not drop the ſyrup on the web, if 
you do it will ſpoil it, then dip your knife into 
the ſyrup again, and take up more, and ſo keep 
ſpinning till your ſugar is done, or your web is 
thick enough ; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not ſpin at all, if your 
ſugar is ſpent before your web is done, put freſh 
ſugar on a clean plate or falver, and do not ſpin 
from the ſame plate again; if you do not want the 
web to cover the ſweet-meats immediately, ſet it 
in a deep pewter diſh, and cover it with a tin 
cover and lay a cloth over it, to prevent the air 
from getting to it, and ſet it before the fire (it 
requires to be kept warm, or it will fall) when 

| your 
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"ws THE EXPERIENCED8 > 
your dinner or ſupper is diſhed, have ready a 
plate or diſh the fize of your web, filled with 

- different coloured {weetmeats, and ſet your web 
overit.—Itis pretty for a middle, where the diſhes 
are few, or corner where the number is large. 


9 


To ſpin a Gord WEB for covering SWEET= 
: : Mears. + 
BEAT four ounces of treble-refined ſugar in 
a marble mortar, and ſift it through a hair ſieve, 
then put it in a filver or braſs ladle, but filver 
makes the colour better, ſet it over a chafing- 
diſh of charcoal, that is burnt clear, and ſet it 
on a table, and turn a tin cover or china bowl 
upſide down upon the ſame table, and when your 
ſugar is melted, it will be of a gold colour, take 
your ladle off the fire, and begin to ſpin it with 
a knife, the ſame way as the ſilver web; when 
the ſugar begins to cool and ſet, put it over the 
| fire to warm, and ſpin it as before, but do not 
= -- warm it too often, it will turn the ſugar a bad 
= colour; if you have not enough ſugar; clean 
| the ladle before you put 'in more, and ſpin it 
4 till your web is thick enough, then take it off 
and ſet it over the ſweet-meats, as you did the 


4 


4 # N ö 


filver web. 


To make Gun Pas TE for DeserT BAsk ETS 


> 0r COVERS. | | 


= TAKE oneounce of gum dragon, ſteep it in 

| =! a tea-cupful of cold water all night, the next 
1 morning have ready a pound of treble- refined 
= ſugar, beat and fift it through a ſilk fieve, rub 

5 1 your gum through a hair fieve, then mix your 
| 


fugar 
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ſugar and gum together with a ſtrong hand, and 


in working it will become as white as ſnow; 
then take a little fine hair powder, and make it 
into a very ſtiff paſte, and cut it into baſkets, 
or crocrans, ſwans, or any kind of mould or 
figure you pleaſe; dry it ina very cool ſtove or 


oven, or before the fire, and it will be quite 


white and hard and fit ſor uſe, either to cover 
ſweetmeats or to ſet off a deſert. | 


To noke a Cnnses TeMPLE or 28 | 


5 TAKE . ounces 2 | * flour, half an 
ounce of butter, one ounce of fine ſugar, boil 
the ſugar and butter in a little water, when it is 
cold beat an egg and put to the water, ſugar, and 
butter, mix it with the flour, and make it into 


a very {tiff paſte, then roll it as thin as poſſible, 
have a ſet of tins the form of a temple, and put 


the paſte upon them, and cut it in what form 
you pleaſe, upon the ſeparate parts of your tins, 


keeping them ſeparate till baked, but take care to 


have the paſte exactly the ſize of the tins ; when 
you have cut all the parts, bake them in a flow 
oven, when cold take them out of the tins and 
join the parts with ſtrong iſinglaſs and water 
witha camel's-hair bruſh, and ſet them one upon 
the other, and the forms of the tin moulds 
will direct you; if you cut it neat, and the paſte 
be rolled very thin, it is a beautiful corner for a 


large table; if you have obeliſk moulds you may 


make them the ſame way for an oppoſite corner. 
Take care to make the pillars ſtronger than the 
Toh ſo as to bear the weight; you may cut the 


form 
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| form of covers with this paſte for wet or dry 
ſweetmeats, or creams for ſupper diſhes. 


Do make a DESERT of SPUN SUGAR. 
_ SPIN two large webs, and turn one upon the 
other to form a globe, and put in the inſide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the 
fire, then ſpin two more on a leſſer bowl and 
put in a ſprig of myrtle, and a few ſmall flowers, 
and bind them as before, ſet them by, and ſpin 
two more leſs than the laſt, and put in a fore 
flowers, bind them and ſet them by, then ſpin 
twelve couple on tea- cups of three different fizes 
in proportion to the globes, repreſent baſkets, 
and bind them two and two as the globes with 
ſpun ſugar; ſet the globes on a ſilver ſalver, one 
upon another, the largeſt at the bottom, and 
ſmalleſt at the top; when you have fixed the 
globes, run two ſmall wires through the middle 
of the largeſt globes, acroſs each other; then 
take a large darning needle and filk, and run it 
through the middle of the largeſt baſkets, croſs 
it at the bottom, and bring it up to the top, and 
make a loop to hang them on the wire, and do 
ſo with the reſt of your baſkets, hang the largeſt 
baſkets on the wires, then put two more wires 
a little ſhorter. acroſs, through the middle of the 
ſecond globes, and put the ends of the wires out 
betwixt the baſkets, and hang on the four mid- 
dle ones, then run two more wires ſhorter than 
the laſt through the middle of the top globes, and 
hang the baſkets over the loweſt; ſtick a {pris 
Ah, we 
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of myrtle on the top of your globes, and ſet it 
on the middle of the table. —Qbſerve you do not 
put too much ſugar down at a time for a ſilver 
web, becauſe the ſugar will loſe its moiſture, and 
run in lumps inſtead of drawing out; nor too 
much in the ladle, for the gold web will loſe 
its colour by heating too oft. Vou may make 
the baſkets a filver, and the globes a gold co- 
lour, if you chooſe me is a N deſecn 
for a grand table. 5 


To make Cars' s Foor Ribe 


PUT a gang of calves feet well cleaned into 

a / pan; with fix quarts of water, and let them 
boil gently till reduced to two quarts, then take 
out the feet, ſcum off the fat clean, and clear 
the jelly from the ſediment, beat the whites 
of five eggs to a froth, then add one pint of 
| Liſbon, Madeira, orany pale made wine, if you 
choofe it, then ſqueeze in the juice of three le- 
mons; when your ſtock is boiling, take three 
ſpoonfuls of it, and keep ſtirring it with your 
wine and eggs to keep it from curdling, then add 
a little more ſtock, and ſtill keep ſtirring it, and 
then put it in the pan, and ſweeten it with loaf 
ſugar to your taſte, a glaſs of French brandy will 
keep the jelly from turning blue in froſty air, 
put in the outer rind of two lemons, and let it 
boil one minute all together, and pour it into a 
flannel bag, and let it run into a baſon, and keep 
pouring it back gently into the bag till it runs 
clcar and bright, then ſet. your glaſſes under the 
bag, and cover it leſt duſt;gets:in, If you would 
Dave the jelly for a fiſh -pond, tranſparent, 1 
ing, 


— 


1 
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ding, or hen's neſt, to be turned out of th® 

mould, boil half a pound of ifinglaſs in a pin 

- of water, till reduced to one quarter, and put 
. into the ſtock before it is refined. 


95 make Shvorky J#.LY, 


"SPREAD fore. ices of lean veal and hams 
in the bottom of a ſtew-pan, with a carrot and 
, turnip or two or three onions ; cover jit, and. 
let it ſweat on a flow fire, till it is as deep a brown 
as you would have it, then put to it a quart of 
very clear broth, ſome whole pepper, mace, a 

very little ifinglaſs, and falt to your taſte; let 
this boil ten minutes, then ſtrain it through a 
French ſtrainer, ſcum off all the fat and put it 
to the whites of three eggs, run it ſeveral times 
through a jelly bag as you do other jellies. ff To 


To make Savoury J=LLY fir cold Meats. 5 


2 "BOIL beef and mutton to a Riff j jelly, ſeaſon 
tit with alittle pepper and falt, a blade or two of 
- mace, and an onion, then beat the whites of four 
eggs, put it to the jelly, and beat it alittle, then 
run it through a jelly bag, and when clear pour 
it on your meat or fowls in the diſh 8 ſend ĩt 
up on. 


_— To make Haz Tsronx Jet n, Wo. 


: TAKE half a pound of hartſhorn and put to 
it two quarts of water, let it ſtand in the oven 
all night, then ſtrain it from the hartſhorn, and 

. to it a pe of rheniſh wine, the whites of 

1 5 8 5 four 
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four eggs, a little mace, the juice of three 
lemons and ſugar to your taſte; boil them to- 
gether and ſtrain it through a jelly bag; when 
it is fine put it in your glaſſes for uſGQ. 
N. B. If you have no rheniſh wine, white 
wine will do. 55 


Too make FLUMMERY, 


PUT one ounce of bitter and one of ſweet 
almonds into a baſon, pour over them ſome 
boiling water to make the ſkins come off, which 
is called blanching, ſtrip off the ſkins, and 
throw the kernels into cold water, then take 
them out and beat them in a marble mortar, 
with a little roſe water to keep them from oil- 
ing, when they are beat, put them into a pint 
of calf's foot ſtock, ſet it over the fire, and 
ſweeten it to your taſte with Joaf ſugar; as ſoon 
as it boils ſtrain it through a piece of muſlin or 
gauze, when a little cold put it into a pint of 
thick cream, and keep ſtirring it often till it 
grows thick and cold, wet your moulds in cold 
water and pour in the flummery, let it ſtand 
five or ſix hours at leaſt before you turn them 
out; if you make the flummery ſtiff, and wet 
the moulds, it will turn out without putting it 
into warm water, for water takes off the figures 
of the mould, and makes the flummery look 
dull. N. B. Be careful you keep ſtirring it till 
cold or it will run in lumps when you turn it 
out of the mould „ 


To 
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you make your jelly very Fand clear. 


ä * 


| 


To nale Corevine 1 Fioumeny and. 


40 


Jerrins. 


TAKE two penny-worth of cochineal, bruiſe 


it with the blade of a knife, and put it into half 


a tea cupful of the beſt French brandy, and let it 
ſtand a quarter of an hour; filter it through 
a fine cloth, and put in as much as will make 
the jelly or flummery a fine pink; if yellow, 


take a little faffron and tie it in a rag, diſſolve it 
in cold water; if green, take ſome ſpinage, boil 


it, take off the froth, and mix it with Ws jelly; 
if white, put in ſome cream. 


Jo make a Fisn PonD. 


F ILL four large fiſh moulds with flummery, 
and fix ſmall ones, take a China bowl and put 
in half a pint of ſtiff clear calf's foot jelly, let it 
ſtand till cold, then lay two of the Gall fiſhes, 
on the jelly, the right ſide down, put in half a 

int more jelly, let it ſtand till cold, then lay 
in the four ſmall fiſhes acroſs one aridther, that 
when you turn the bowl upſide down, the heads 
and tails may be ſeen, then almoſt fill your 
bowl with jelly, and let it ſtand till cold, then 


lay in the Joy four large fiſhes, and fill the ba- 


ſon quite full with jelly, and let it ſtand till the 


next day; when you want to uſe it, ſet your | 
b wi to the brim in hot water for one minute, 


e care that you do not let the water go into 


the baſon, lay your plate on the top of the ba- 


ſon, and turn it upſide down, if you want it for 
the middle, turn it out u on a ſalver; be ſure 


7. 
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To make a Hen's Nxsr. 


TAKE three or five of the ſmalleſt pullet 
eggs you can get, fill them with flummery, ang 
when they are ſtiff and cold, peel off the ſhells, 7? 

are off the rinds of two lemons very thin, and 
þoil them in ſugar and water to take off the 
bitterneſs, when they are cold, cut them in 
long ſhreds to imitate ſtraws, then fill a baſon 


one third full of ſtiff calf's foot jelly, and let it 
ſtand till cold, then lay in the ſhred of the le- 


mons, in a ring about two inches high in the 
middle of your baſon, ſtrew a few corns of ſago 


to look like barley, fill the baſon to the height 


of the peel, and let it ſtand till cold, then lay 


your eggs of flummery in the middle of the ring 


that the ſtraw may be ſeen round, fill the baſon 
quite full of jelly, and let it ſtand, and turn it 
out the ſame way as the fiſh pond. ot 

To make BLANC-MANGE of ISINGLASsS. Lak 


_ BOIL one ounce of iſinglaſs in a quart of 
water till it is reduced to a pint, then put in 


the whites of four eggs with two ſpoonfuls of 


rice water, to keep the eggs from poaching, and 
ſugar to your taſte, and run it through a jelly 


bag, then put to it two ounces of ſweet, and 


one ounce of bitter almonds, give them a ſcald 
in your jelly, and put them through a hair ſieve, 
put it in a China bowl, the next day turn' it 


out, and ſtick it all over with almonds, blanched 


and cut lengthways: garniſh with green leaves 
or flowers. "F5 305 eo 


O 2 SCREEN 


A, 
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GREEN BLANC-MANGE of IsINGLAss. 


-  DISSOLVE your iſinglaſs, and put to it two 
ounces of ſweet, and two ounces of bitter al- 
monds, with as much juice of ſpinage as will 
make it green, and a ſpoonful of French brandy, 
ſet it over a ſtove fire till it is almoſt ready to 
boil, then ſtrain it through a gauze fieve, when 
it grows thick, put it into a melon mould, and 
the next day turn it out: garniſh it with red 

and white flowers. Eo Hats god elf 


CxEAR BLANC-MANGE. 


TAKE a quart of ſtrong calf's foot jelly, 
fkim off the fat and ſtrain it, beat the whites of 
four eggs, and put them to your jelly, ſet it 
over the fire, and keep ſtirring it till it boils, 

then pour it into a jelly bag, and run it through 
ſeveral times till it is clear, beat one ounce of 
ſweet almonds, and one of bitter, to a paſte, 
with a ſpoonful of roſe water ſqueezed through 
a cloth, then mix it with the jelly, and three 
ſpoonfuls of very good cream, ſet it over the 
fire again, and keep ſtirring it till it is almoſt 
boiling, then pour it into a bowl, and ſtir it very 
often till it is almoſt cold, then wet your moulds 


and fill them. 
1 4 8 4 


| YerLow FLUMMERY. 
TAKE two ounces of iſinglaſs, beat it and 
open it, put it into a bowl, and pour a pint of 
| boiling water upon it, cover it up till almoſt 
cold, and adda pint of white wine, the 1 7 


ſ 
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of two lemons, with the rind of one, the yolks 
of eight eggs beat well, ſweeten it to your taſte, 
put it in a toſſing pan and keep ſtirring it, when 
it boils ſtrain it through a fine fieve, when al- 
moſt cold, put itinto cups and moulds. | 


A good GREEN. 


LAV an ounce of gambouge in a quarter of 
a pint of water, put an ounce and a half of good 
ſtone blue in a little water, when they are both 
diſſolved, - mix them together, add a quarter of 
a pint more water, and a quarter of a poun4 of 
fine ſugar, boil it alittle, then put it into a galli- 
pot, cover it cloſe and it will keep for years; be 
careful not to make it too deep a green, for a 
very little will do at a time, 


FRUIT in JELLY. 


PUT half a pint of clear ſtiff calf's foot jelly 
into a baſon, when it is ſet and ſtiff lay in three 
fine ripe peaches, and a bunch of grapes with 
the ſtalks up, puta few vine leaves over them, 
then fill up your bowl with jelly, and let it ſtand 
till the next day; then ſet your baton to the brim 
in hot water, and as ſoonas you findit leaves the 
baſon, lay your diſh over it, and turn your jelly 
carefully upon it: garniſh with flowers. 


GREEN MELON in FLUMMERY. 


MAKE alittle ſtiff flummery, with a good 
deal of bitter almonds in it, add to it as much 
Juice of ſpinage as will make it a fine pale green, 

+ 6 O 3 5 L when 


* A 1 ; 


us THE EXPERIENCED | 
when it is as thick as good cream, wet your me- 
lon mould and put it in, then put a pint of clear 

= calf's foot jelly into a large baſon, and let them 
ſtand till the next day, then turn out your me- 
lon, and lay it the right fide down in the mid- 
dle of your baſon of jelly; then fill up your 
baſon with jelly that is beginning to ſet, let it 

| ſtand all night, and turn it out the ſame way as 
the fruit in jelly: make a garland of flowers, 
and put it in your jelly.—It is a pretty diſh for 
middle at ſupper, or corner for a ſecond courſe 
at dinner. LM ; 
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%% Fieu on JSLLY..-- -- 
MAKE alittle clear blanc- mange as is directed 

in the receipt, then fill two large fiſh moulds 
with it, and when it is cold turn it out, and gild 

them with gold leaf, or ſtrew them over with 
gold and filver bran mixed, then lay them on a 
foup diſh, and fill it with clear thin calf's foot 
jelly, it muſt be ſo thin as they will ſwim in it; 
if you have no jelly, Liſbon wine, or any kind 
of pale made wines will do, „ 


HEN and CHICKENS in JELLY. 


MAKE ſome flummery with a deal, of ſweet 
= almonds in it, colour a little of it brown with 
E chocolate, and put it in a mould the ſhape of a 
EF _ hen; then colour ſome more flummery, with the 
n yolk of a hard egg beat as fine as poſſible, leave 
part of your e 5 white; then fill the moulds 
dpf ſeven chickens, three with white flummery, 

and three with yellow, and one the colour 1 the 
en Aa 7 hen; 
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hen; when they are cold turn them into a deep 
diſh; put. under and round them lemon peel, 
boiled tender and cut like ſtraw. then put a little 
clear calf's foot jelly under them, to keep them 


in their places, and let it fta4d till it is ſtiff, then 
fill up your diſh with m-rfe jelly.— They are a 


/ 


pretty decoration for ng table, 
To make a Tog4NSPARENT PUDDING. 


Jordan alnonds, cut them and a few jar raiſins. 
* 1 cut alittle citron and candied lemon 


in lij4e thin ſlices, ſtick them all over the jelly, 
and throw in a few currants, then pour more 
idly on till it is an inch higher; when your jelly 


Is ſet, ſtick in your almonds, raifins, citron, and 
candied lemon, with a few currants ſtrewed in, 


then more jelly as before, then more almonds, 
. raifins, citron, and lemon in layers, till your 


baſon is fall; let it ſtand all night, and turn it 


out the ſame way as the fiſh pond. 


1 


To make a DESERT ISLAND. 


TAKE a lump of paſte, and form it into a : | 
cock three inches broad at the top, colour it, and 
ſet it in the middle of a deep China diſh, and ſet” 


a caſt figure on it, with a crown on its head, and 


a knot of rock candy at the feet; then make a 


roll of paſte an inch thick, and ſtick it on the 


calf's foot jelly very tif, and 
fine, put a gill into a china ba- 


\ 


inner edge of the diſh, two parts round, and cut 


eight pieces of eringo roots, about three inches 


1 


1 
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long, and fix them upri | x 
; : 8 upright to the roll of 0 
1 mY edge; make gravel walks of ſhot 51% "og 
Pp a the middle of the end of the diſh, and ſet 
4 75 figures in them, roll out ſome paſte, and 
F . It open like Chineſe rails; bake it, and fix it 


. * ſide of one of the gravel walks with 
gam, "0.1207 2 web of {pun ſugar, and ſet 
it on the, "Mars of eringo root, and cut part of 
the web d. " form an entrance where the 
, Chineſe rails at -It is a pretty middle diſh 
for a ſecond cours. dt 2 grand table, or a wedding 
ſupper, only ſet . O crowned figures on the 


mount inſtead of one. | 


To make a FLoATr,NG IST AnD. | 


GRATE the yellow rind oz a large lemon 
into a quart of cream, put in a ,vge glaſs wt 
Madeira wine, make it pretty Wet with loaf. 
ſugar, mill it with a chocolate mill to a ſtrong 
froth, take it off as it riſes, then lay it u don a ſieve 
to drain all night, then take a deep g.laſs diſh, 
and lay in your froth, with a Naples bi. cuit in 
the middle of it, then bęat the whites of am egg 
to a ſtrong froth, and roll a ſprig of myrtle in 

it to imitate ſnow, ſtick it in the Naples biſcuit, 
then lay all over your froth currant jelly cut in 
very thin ſlices, pour over it very fine ſtrong \ 

calt's foot jelly, when it grows thick lay it all 

over, till it looks like a glaſs, and your diſh is 

full to the brim; let it ſtand till it is quite cold 

and ſtiff, then lay on rock candied ſweetmeats 

upon the top of your jelly, and ſheep and ſwans 

dds pick at the myrtle, ſtick green ſprigs in two 
A | ” 05 or 
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or three places on the top of your jelly, amongſt 
your ſhapes; it looks very pretty in the middle 
of a table for ſupper.-—You muſt not put the 

ſhapes on the jelly till you are going to ſend it 
to the table. 301 | 


To make a FLOATING 151A a ſecond Way. | 
TAKE calf's foot jelly that is ſet, break it a 


little, but not too much, for it will make it 
frothy, and prevent it from looking clear, have 
ready a middle-fized turnip, and rub it over with 
gum water, or the white of an egg, then ſtrew 
it thick over with green ſhot comfits, and ſtick 
on the top of it a ſprig of myrtle, or any other 
pretty green ſprig, then put your broken jelly 
round it, ſet” ſheep or ſwans upon your jelly, 
with either a green leaf, or a knot of apple paſte 
under them, to keep the jelly from diffolving ; 
there are ſheep and ſwans made for that purpole, 
you may put in ſnakes or any wild animals of 
the ſame ſort. 


To make a Rocky IsLAND. 


MAKE alittle ſtiff lummery, and put it into 

five fiſh moulds, wet them before you put it in, 
when it is ſtiff, turn it out, and gild them with 
gold leaf, then take a deep China diſh, fill it 
near full of clear calf's-foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes, anda 
few ſlices of red currant jelly, cut very thin 
round them, then raſp a ſmall French roll, and 


rub it over with the white of an egg, and a 


* W 
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all over it filver bran and glitter mixed together, 
ſtick a ſprig of myrtle in it, and put it into the 
middle of your diſh, beat the white of an egg 
to a very high froth, then hang it on your ſprig 
of myrtle like ſnow, and fill your diſh to the 
brim with clear jelly; when you ſend it to table, 
put lambs and ducks upon your jelly, with either 
green leaves or moſs under them, with their 
heads towards the myrtle. N 


To make Moonsnins. 
TAKE the ſhapes of a half moon, and five 


or ſeven ſtars, wet them and fill them with flum- 
mery, let them ſtand till they are cold, then turn 
them into a deep china diſh, and pour lemon 
cream round them, made thus: Take a pint'of 
ſpring water, put to it thejuice of three lemons, 
and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf 
ſugar, then ſet it over a flow fire, and ſtir it one 
Way till it looks white and thick, if you let it 
boil it will curdle, then ſtrain it through a hair 
\ fieve, and let it ſtand till it is cold, beat the yolks 
of five eggs, mix them with your whites, ſet 
them over the fire and keep ſtirring it till it is 
almoſt ready to boil, then pour it into a baſon; 
 -when it is cold pour it among your moon and 
ſtars: garniſh with flowers. It is a proper diſh 
for a ſecond courſe, either for dinner or p | 


To make Moon and Sr ARS in JELLY. 


TARE a deep china diſh, turn the monld of 
a half moon, and ſeven ftars, with the W 
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fide upward in the diſh, lay a weight upon every 
mould to keep them down, then make ſome 
flummery and fill your diſh with it; when it is 
cold and ſtiff, take your moulds carefully out, 
and fill the vacancy with clear calt's foot jelly; 


you may colour your flummery with cochineal, 
and chocolate to make it look like the ſky, and 


your moon and ſtars will ſhow more clear: gar- 
niſh with rock candy ſweetmeats.—It is a pret- 
ty corner diſh, or a proper decoration for a 
grand table. 


To make Eds and BACON in FLUMMERY. 


TAKE a pint of ſtiff flummery, and make 
part of it a pretty pink colour, with the colour- 
ing for the flummery, dip a potting- pot in cold 
water, and pour in red flummery the thickneſs 
of a crown piece, then the ſame of white flum- 
mery, and another of red, and twice the thick- 
neſs of white flummery at the top; one layer 
muſt be ſtiff and cold before you pour on ano- 
ther, then take five tea-cups, and put a large 
ſpoonful of white flummery into each tea-cup, 
and let them ſtand all night, then turn\your 
flummery out of your potting-pots, on the back 


of a plate with cold water, cut your flum- 


mery into thin flices, and lay it on a china 
diſh, then turn your flummery out of the cups 
on the diſh, and take a bit out of the top of 
every one, and lay in half a preſerved apri- 
cot; it will confine the ſyrup from diſcolouring 
the flummery, and make it like the yolk of a 

£ | poached 
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poached egg; garniſh with flowers.—It is a pret- 
ty corner diſh for dinner, or fide for ſupper. 


SOLOMON'Ss TEMPLE in FLUMMERY. 


MAKE a quart of ſtiff flummery, divide it 
into three parts, make one part a pretty thick 
colour, with a little cochineal bruiſed fine, and 
ſteeped in French brandy, ſcrape one ounce of 
chocolate very fine, diſſolve it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make.it a light ſtone colour, the 
laſt part muſt be white, then whet your temple 
mould, and fix it in a pot to ſtand even, then fill 
the top of the temple with red flummery for the 
ſteps, and the four points with white, then fill 
it up with chocolate flummery; let it ſtand till 
the next day, then looſen it round with a pin, 
and ſhake it looſe very gently, but do not dip your 
mould in warm water, it will take off the gloſs, 
and ſpoil the colour; when you turn it out, ſtick 
a ſmall ſprig, or a flower ſtalk, down from the 
top of every point, it will ſtrengthen them, and 
make it look pretty, lay round it rock candy 
ſweetmeats.— It is proper for a corner diſh for 


a large table. 


To nate OATMEAL FLUMMERY. 


TAKE a pint of bruiſed groats, and put three 
pints of fair water to them early in the morn- 
ing, and let it ſtand till noon, then pour all the 
water off, and put in the ſame quantity of water 
as before upon them, ſtir it well and let it ſtand 
till four o'clock, then run it through a ſieve or 
| | N cloth, 


: 
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cloth, then boil it and keep ſtirring it all the 
while, put in a ſpoonful of water now and then 
as it boils, when it begins to thicken, drop a 
little on a plate; when it leaves the plate it is 
enough; put it in glaſſes to turn out. 5 


To make CRIBBAGE CARDS in FLUMMERY.. 


FILL five ſquare tins the ſize of a card with 
very ſtiff flummery, when you turn them out 
have ready a little cochineal diſſolved in brandy, 
and ftrain it through a muſlin-rag, then take 'a 
camel's hair pencil, and make hearts and dia- 
monds with your cochineal, then rub a little 
cochineal with a little eating oil upon a marble 
flab till it is very fine and bright, then make 
clubs and ſpades; pour a little Liſbon wine into 
the diſh, and ſend it up. 1 | 


To make a Dish of SNOW. 


TAKE twelve large apples, put them in cold 
water, and ſet them over a very flow fire, and 
when they are ſoft, pour them upon a hair fieve, 
take off the ſkin, and put the pulp into a baſon, 
then beat the whites of twelve eggs into a very 


ſtrong froth, . beat and fift half a pound of double 


refined ſugar, and ſtrew it into the eggs, beat the 


pulp of your apples to a ſtrong froth, then beat 
them all together till they are like a ſtiff ſnow, 
then lay it upon a china diſh, and heap it up as 
high as you can, and ſet round it green knots of 
paſte in imitation of Chineſe rails, ſtick a ſprig 
of myrtle in the middle of the diſh, and ſerve it 
up.—It is a pretty corner diſh for a large _—_ 
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. 


To make BI Ack Cars. 


ARE fix large apples, and cut a flice off the 


bloſſom end, put them in a tin, and ſet them in 


a quick oven till they are brown, then wet them 
with roſe water, and grate a little ſugar over 


them, and ſet them in the oven again till they 


look bright, and very black, then take them out, 


and put them into a deep china :diſh or plate, 
and pour round them thick cream cuſtard, or 


white wine and ſugar. 


To make GREEN CaPs. 


TAKE codlings juſt before they are ripe, 
green them as you would for preſerving, then rub 
them over with a little oiled butter, grate double 
refined ſugar over them, and ſet them in the 


oven till they look bright, and ſparkle like froſt, 


then take them out and put them into a deep 
china diſh, make a very fine cuſtard, and pour 


it round them; ſtick ſingle flowers in every 


apple and ſerve them up.—It is a pretty corner 


diſh for either dinner or ſupper. - 


To flew Pears. 


. PARE the largeſt ſtewing pears, and ſtick. a 
clove in the bloſſom end, then put them in a well 


tinned ſaucepan, with a new pewter ſpoon in 
the middle, fill it with hard water, and ſet it 


over a ſlow fire for three or four hours, till your 
pears are ſoft, and the water reduced to a ſmall 
quantity, then put in as much loaf ſugar as will 
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made it a thick ſyrup, and give the pears a boil 
in it, then cut ſome lemon peel like ſtraws and 


hang them about your pears, and ſerve them up. 


with the ſyrup in a deep diſh. 


Tomake LEMON SYLLABUBS. 


TO a pint of cream put a pound of double 


refined ſugar, the juice of ſeven lemons, grate 
the rinds of two lemons into a pint of white 
wine, and half a pint of ſack, then put them 


all into a deep pot, and whiſk them for half an 


hour, put it into glaſſes the night before you 


want it: it is better for ſtanding two or three 


days, but it will keep a week if required. 


To make LEMON SYLLABUBS @ ſecond May. 

PUT a pint of cream to a pint of white wine, 
then rub a quarter of a pound of loaf ſugar upon 
the out rind of two lemons, till you have got 


out all the eſſence, then put the ſugar to the 


cream, - and ſqueeze in the juice of both lemons, 
let it ſtand for two hours, then mill them with 
a chocolate mill, to raiſe the froth, and take it 


off with a ſpoon as it riſes, or it will make it 


heavy, lay it upon a hair fieve to drain, then fill 


your glaſſes with the remainder, and lay on the 


froth as high as you can, let them ſtand all night 
and they will be clear at the bottom; ſend them 
to the table upon a ſalver, with jellies, 


To make SOLID SYLLABUBS, 


TAKE a quart of rich cream, and put in a 
Pint of white wine, the juice of four lemons, 
: | | and 
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and ſugar to your taſte, whip. it up very well, 

and take off the froth as it riſes, put it upon a 
hair ſieve, and let it ſtand till the next day in a 
© cool place, fill your glaſſes better than half full 
with the thin, then put on the froth, and heap 
it as high as you can; the bottom will look cles 
and keep ſeveral days. 325 


To make Wurr SYLLABUBS. 


TAKE a pint of thin cream; rub a lump” of 
loaf ſugar on the outſide of a lemon, and ſweeten 
It to your taſte, then put in the juice of a lemon, 
and a glaſs of Madeira wine, or French brandy, 
mill it to a froth with a chocolate mill, and take 
ĩt off as it riſes, and lay it upon a hair fieve, then 
fill one half of your poſſet glaſſes a little more 
than half full with white wine, and the other half 
of your glaſſes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obſerve that it is well drained on your ſieve, 


or it will mix with your wine, and pou your- 


ſyllabubs. 


To make a SYLL ABUB under the 8 


' PUT a bottle of ſtrong beer and a pint of 
eyder i into a punch bowl, grate in a ſmall nut- 
meg, and ſweeten it to your taſte; then milk as 
much milk from the cow as will make a ſtrong 
froth, and the ale look clear, let it ſtand: an hour, 


then New over it a few currants, well waſhed, 
picked, and plumped before che wi then tend 


it to the "ng 


CH AP. 
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enn 


Or vations upon PRESERVING. 


XK 7 HEN you make any kind of jelly, take 


'YY care you do not let any of the ſeeds from 
the fruit fall into your jelly, nor ſqueeze it too 
near for that will prevent your jelly from being 

ſo clear ; pound your ſugar, and let it diffolve in 
the e e ſet it on the fire, it makes 
the ſcum riſe well, and the jelly a better colour: 
it is a great fault to boil any kind of jellies too 
high, it makes them af a dark colour; you muſt 
never keep green ſweetmeats in the firſt ſyrup 
longer than the receipt directs, leſt you ſpoil 
their colour; you muſt take the ſame care with 
the oranges and lemons ; as to cherries, damſons, 
and molt ſort of ſtone fruit, put over them either 
mutton ſuet rendered, or a board to keep them 
down, or they will riſe out of the ſyrup and ſpoil 


the whole jar, by giving them a ſour bad taſte; 


obſerve to keep all wet ſweetmeats in a dry cool 
place, for a whet damp place will make them 
mould; and a hot place will dry up the virtue, 
and make them candy ; the beſt Freation I can 
give, is to dip writing paper in brandy, and lay 
it cloſe to your ſweetmeats, tie them well down 
with white paper, and two folds of thick cap- 


paper to keep out the air, for nothing can be a 


greater fault than bad tying down, and leaving 
the pots open. WK 
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To make ORANGE JeuLy. 


TAKE half a pound of hartſhorn ſhavings, 
and two quarts of ſpring water, let it boil till it 
be; reduced to a quart, pour it clear off, let it 
ſtand till it is cold, then take half a pint of (pring 
water, and the rind of three oranges pared very 
thin, and the juice of fix, let them ſtand all 
night, ſtrain them through a fine hair ſieve, melt 
the jelly and pour the orange liquor to it, ſweet- 
en it to your taſte with double refined ſugar, put 
to it a blade or two of mace, four or five cloves, 
half a ſmall nutmeg, and the rind of a lemon, 
beat the whites of five eggs to a froth, mix it 
very well with your jelly, {et it over a clear fire, 
boil it three or four minutes, run it through your 
jelly bags ſeveral times till it is clear, and when 
you pour it into your bag, take N care you do 
not ſhake it it. 


7 
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70 make HARTSHORN JeLLY./ 


- 


10 two quarts of water into a clean pan, 
with half a pound of hartſhorn ſhavings, let it 
immer till near one half is reduced, ſtrain ĩt off, 
then put in the peel of four oranges, and two 
lemons pared very thin, boil them five. minutes, 
put to it the juice of the before-mentioned le- 
mons and oranges, with about ten ounces 

double refined ſugar, beat the whites of fix eggs 
to a froth, mix them carefully with you jelly, 


that you do not poach the eggs, juſt' let it boil 


up, and run it through a Jelly bag till it 1s Ar 
ER. To 
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'To make ReD CURRANT JELLY. 


GATHER your currants when they are dry 
and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtew-pot, tie the paper over them, and 
let them ſtand” an hour in a cool oven, ſtrain 
them through a cloth, and to every quart of juice 
add a pound and a half of loaf ſugar, broken in 
ſmall lumps, ſtir it gently over a clear fire till 
your ſugar is melted, ſkim it well, let it boil ©. 
pretty quick twenty minutes, pour 1t hot into 
your pots; if you let it ſtand it will break the 
jelly, it will not ſet ſo well as when it is hot; 
put brandy papers over them, and keep them in 
a dry place for file. N 
VM. B. Vou may make jelly of half red and 


half white currants the ſame way. 


Joo make BLACK CURRANT JELLY: 

1 GET: your curtants when they are ripe and 
dry, pick them, off the ſtalks, and put them in 
a large ſtew-pot; to every ten (quarts of currants 
put a quart of water, tie,a paper over them, and 
ſet them in a cool oven for two hours, then 
| ſqueeze them through a very thin cloth; to 27 : 
quart of juice add a pound and a half of loa 

ſugar broken in ſmall pieces, ſtir it gently tilt 
the ſugar is melted; when it boils ſkim it well, 
let it boil pretty quick for Half an hour over a 
clear fire, then pour it into pots; put brandy 
papers over them, and keep them for uſe. 
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25 make Arzicor Jan, | 


* 


: pARE the dro apricots you can get, cut , 
them thin, infuſe them in an earthern pan till 
they ate tender and dry; then to every pound 
3 4 a half of apricots put a pound of double. re- 
” fined ſugar, and three ſpoonfuls of "water; boil 
your ſugar to a candy height, then put it upon 
your apricots,. ſtir them over a low: fire. till they 
look oltar and thick, but do not: Rt them boil, 
* 2 5 ſimmer; _ them i in glaſſes for uſe. 


Sk 4 1-0 4 TH 2 His, 


. . Kew Rasrkektt JAN. 
0 | 
GATHER | your- ra 


ſpbesrfes when they are 

ay and dry, pick them vety carefully. from. the 

ſtalks and dead ones, cruſſi them in a bowl with 
3 a ſilver or waͤoden ſpoon, peter is apt to turn 
them a py urple colour; as ſoon as you have 
cruſhed them, ſtrew in their own weight 0 of loaf 
ſugar, and half their weight of currant juice, 
baked and ſtrained as for jelly, then ſet them 

over a clear ſlow fire, boil them half an hour, 
Kim them well, and keep ſtirring them at the 
time, then put them into pots or glaſſes with 
brandy papers over them and keep them for 
uſe.—N. B. As ſoon as you have got your ber- 
ries, ſtrew in your ſugar, do not let them ſtand 
long before you boi v5; it will pfeſerve 
their flavour. | 


3 — 24 — "O74 1 — 4 


ENGLISH HOUSE-KEEPER, 275 


2 mil Ty RAzyoenay: Jax, 


GET your raſpberries dry and full ripe, cruſh 
them fine, and ſtrew in their on weight-of Joaf 
ſugar, and half their weight of the Juice, of 
white currants, boil them half an hour. over a 
clear flow fire, ſkim them well, and put them 
into pots or glaſſes, tie them down with brandy , 
papers, and eep them dry for uſe.— N. N . 
in your ſugar as in the red raſpberry j Jan 7 Fort 


To make RED STRAWBERRY Jams. 
GATHER. the ſcarlet ſtrawberries very V rips, ipe, 


bruiſe them very fine, and put to them a tele 


juice of ſtrawberries, beat and ſift their weight i in 
ſugar, ſtrew i it among them, and put them in hes 
preſerving pan, ſet them over a clear flow fire, 
{kim them, and boil them twenty minutes, then 
put them i in Poke: or glaſſes for uſe: LEN 


To make Gagan Gr Ja. . | 


"TAKE the green walnut gooſeberries whe 
AN are full grown, but not ripe, cut them in 
two and pick out the ſeeds, then put them in a 
pan of water, green them as you do the gooſeber- 
ries, in imitation of hops, and lay them on a 
ſieve to drain, then beat them in a marble mor- 
tar, with their weight in ſugar, then take a quart 
of gooſeberries, boil them to maſh in a quart 
of water, then ſqueeze them, and to every pint 
of liquor put a pound of fine loaf ſugar, boil 
and ſkim it, then put in your green ä 

1 : F242 | boil 
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boil n till they are very thick, clear, and a 
Sen, then put them in glaſſes for uſe, 


"Td make Brack Cn Jan. 


* GET your black currants when they are full 
ripe, pick them clear from the ſtalks, and bruiſe 
them in a bowl with a wooden mallet, to every 
two pounds of currants put a pound and a half 
oF loaf ſugar beat fine, put them into a preſerv- 

ing pan, boil them full half an hour, ſkim it 
and ſtir it all the time, then put it in the pots, | 
and keep it for uſe, 


25 preſerve Rep CURRANTS 5 3 


STONE your currants, and tie ſix or ſeven 
bunches together with a thread to a piece of ſplit 
deal, about the length of your finger, weigh the 
currants, and put their weight of double refined 
ſugar in your preſerving pan, with a little water, 
and boil it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil up, and cover 
them, till next day, then take then out, and 
either dry them or put them in glaſſes, with the 
ſyrup boiled up with a little of the juice of red 
currants ; put brandy paper over them, and tie 
them cloſe down with another Paper, and ſet 
themina. dry place. 


T' preſerve Wu ITE connaxrs in Bunches, | 


STONE your currants, and tie them in 
banches as before, and put them in the preſerving- 


3 | pal 


an 
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pan with their weight of double refined ſugar, 
beat and fifted fine, let them ſtand all night, 
then take ſome pippins, pare, core, and boil. 
them, but do not ſtir the apples, only preſs them 
down with the back of your ſpoon, when the 
water 1s ſtrong of the apple, add to it the juice 
of a lemon, ſtrain it through a jelly, pag till it 
runs quite clear, to every pint of your liquor 
put a pound of double refined ſugar, boil it up 
to a ſtrong jelly, put it to your currants}, and 
boil them till they look clear, cover them in the 
preſerving-pan with paper till they are almoſt 
cold, then put a bunch of currants in your glaſſes, 
and fill it up with jelly; when they are cold, 
wet papers in brandy, and lay over them, tie 
another on, and ſet them ina dry place. 


* 


T0 preſerve CURRANTS for TARTS. 


SET your currants when they are dry, and 
pick them; to every pound and a quarter of cur- 
rants, put a pound of ſugar into a preſerving-pan, 
with as much juice of currants as will diſſolve 
it, when it boils ſkim it, and put in your cur- 
rants, and boil them till they are clear; put 
them into a jar, lay brandy paper over, tie them 
down, and keep them in a dry place. 

To preſerve CUCUMEERS. 


TAKE ſmall cucumbers: and large ones that 
will cut into quarters, the greeneſt and moſt free 
from ſeeds you can get, put them in a ſtrong 
ſalt and water; in a ſtrait mouth jar, with a cab- 
Le, | P74 bage 
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bage leaf to keep them down, tie a paper over 
them, fet them in a warm place till they are 
yellow, waſh them out, and ſet them over the 

fire in freſh water, with a little ſalt in, and a 
freſh. cabbage leaf over them, cover the pan very 
cloſe, but take care they do not boil; if they are 
not a fine, green, change your water (and it will 
help ther) and make them hot, and cover them 
as before; when they are a good green, take 
them off the fire, let them ſtand till they are 
cold, then cut the large ones in quarters, take 
out the ſeeds and ſoft part, then put them in 
cold water, and let them ſtand two days, but 
change the water twice each day to take out the 
falt, take a pound of ſingle refined ſugar, and 
half a pint of water, ſet it over the fire; when 
= have ſkimmed it clear, put in the rind of a 
emon, one ounce of ginger, with the outſide | 
ſcraped off: when your ſyrup is pretty thick, 
take it off, and when it is cold, wipe the cu- 
cumbers dry, and put them in, boil the ſyrup 
once in two or three days for three weeks, and 
ſttengthen the ſyrup, if required, for the great- 
eſt danger of ſpoiling them is at firſt.— The 
ſyrup is to be quite cold when you put it to 


your cucumbers. 


* 
. hank A 


To preſerve GRAPES in BRANDY. 

TAKE ſome cloſe bunches of grapes, but 
not too ripe, either red or white, put them into 
a jar, with a quarter of a pound of ſugar-candy, 
and fill the jar with common brandy, tie it clote 
with a bladder, and ſet them in a dry place. 
Morello cherries are done the ſame way. 5 
8 LE | "BE 


D . nn , , An 1 
73 18 7 8 ne * FY 2 1 1 "ROW | * 


ENGLISH HOUSEKEE PER. 217 


'To preſerve Kevin or Coton Piprixs. 


BOlL the od of an orange very tender, then 
lay it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and boil 
them to a ſtrong jelly, and run it through a jelly 
bag, then take twelve pippins, pare them and 
ſcrape out the cores; put two pounds of loaf 
ſugar into a ſtew- pan with near a pint of water, 
when it boils ſkim it, and put in your pippins, 
with the orange rind in thin ſlices, let them boil 
faſt till the ſugar is very thick and will almoſt 
candy, then put in a pint of the pippin jelly, 
boil them faſt till the jelly is clear, then ſqueeze 
in the juice of a lemon, give it one boil, and 
put them into yon or glaſſes with the on 


peel. 


To preſerve Galan CopiinGs that will keep! 
| all the Year. 


TAKE codlings about the ſize of a 8 
with the ſtalks and a leaf or two on, put a hand- 
ful of vine leaves into a braſs pan of ſpring wa- 
ter, then a lay of codlings, then vine leaves, do 
ſo till the pan is full, cover it cloſe that no 
ſteam can get out, ſet it on a h fire; when 
they are ſoft take off the ſkins with a penknife, 
then put them in the ſame water with the vine 
leaves; it muſt be quite cold or it will be apt 
to crack them, put a little roach allum, and ſet 
them over a very ſlow fire till they are green 
{nigh will be in three or four hours) then he 

tnem 
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them out and lay them on a ſieve to drain. 
Make a good ſyrup, and give them a gentle bail 
once a day for three days, then put them in 
ſmall jars; put brandy paper over them, and 
keep them for uſe, © 1 1 K. 


270 preſerveGrEen AprICOTS. | 


GATHER your apricots before the ſtones 
are hard, put them into a pan of hard water, 
with plenty of vine leaves, ſet them over a flow 
fire till they are quite yellow, then take them out 
and rub them with -a flannel and falt to take off 
the lint, put them into the pan to the ſame water 
and leaves, cover them cloſe, ſet them a great 
diſtance from the fire till they are a fine light 
green then take them carefully up, pick out all the 
bad coloured and broken ones, boil the beſt 
gently for two or three times in a thin ſyrup, let 
them be quite cold every time; when they. look 
plump and clear, make a ſyrup of double refined 
ſugar, but not too thick, give your apricots a 
gentle boil in it, then put them into pots or 
glaſſes, dip paper in brandy, lay it over them, 
and keep them for uſe, then take all the broken 
and bad coloured ones and boil them in the firſt 
ſyrup for tarts, | 1 1171 


To preſerve Goos x BERRIES green. 


TAKE green walnut gooſeberties when they 
are full grown, and take out the ſeeds, put them 

in cold water, cover them cloſe with vine leaves, 
and ſet them over a ſlow fire; when they are hot 
take 
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take them off, and let them ſtand, and when 
they are cold ſet them on again till they are 
pretty green, then put them on a ſieve to drain, 
and have ready a ſyrup made of a pound of double 
refined ſugar, and half a pint of ſpring water; 
the ſyrup is to be cold when the gooſeberries are 
put in, and boil them till they are clear, then 

ſet them by for a day or two, then give them 
two or three ſcalds, and then put them into pots, 
or glaſſes for ule, | 


To preſerve GREEN — in Imitation 
of Hoes. 


TAKE the largeſt green walnut gooſeberries 
you can get, cut them at the ſtalk end in four 
e leave them whole at the bloſſom end, 
then take out all the ſeeds, and put five or ſix 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 
through the bunch of gooſeberries, and tie a knot 
to faſten them together (they reſemble hops) 
and put cold ſpring water in your pan, a large 
handful of vine leaves in the bottom, and three 
or four lays. of gooſeberries, with plenty of ny 
leaves between every lay, and over the top of 
your pan, cover it ſo that no ſtgam can get out, 
and ſet them on a ſlow fire; with they are ſcald- 
ing hot take them off, and let them ſtand till 
they are cold, then ſet them on again till they 
are a good green, then take them off and let 
them ſtand till they are quite cold, then put 
them in a ſieve to drain, make a thin ſyrup; to 


every pint of water put in a pound of common 
loaf” 
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loaf ſagar „ boil it and fleim it well: W it is 
about half cold, put in your gooſeberries, and let 
them ſtand till 5 next day, then give them one 
hail a day for three days, then make a ſyrup, to 
every pint of water put in a pound of fine ſugar, a 
ſlice of ginger, and a little lemon peel cut length- 
ways exceeding fine, boil and ſkim it well, give 
your gooſeberries a boil in it; when they are 
cold put them into glaſſes or pots, lay papers 
dipped in brandy over them, tie them up, and 


keep them for uſe. 


To: preſerve SPRIGs green. 


GATHER the ſprigs of muſtard when it is 
going to ſeed, put them in a pan of ſpring water, 
With a great many vine leaves under and over 
them, put to them one ounce of roach allum, 
ſet it over a gentle fire, when it is hot take it 
off, and let it ſtand till it is quite cold, then 
cover it very cloſe, and hang it a great height 
| over a ſlow fire; when they are green, take out 
the ſprigs, and lay them on a ſieve to drain, then 
make a good ſyrup, boil your ſprigs in it once 
a day for three days, put them in, and keep 
them for uſe.— They are very pretty to ſtick in 
the middle of a preſerved orange, or garniſh a ſet 
of falvers—You may preſerve young peag h 
| they are juſt comg.into pod the lame way. 


To preſerve GREEN GAGE Prunus. j 


TAKE the fineſt plums you can get wy be- 
bote they are ripe, put them in a pan, with a la, 
of vine leaves at the bottom of your pan, then 
a lay of plums, do fo till your pan is almoſt _ 
full, then- fill it with water, ſet them on a flow 
E334 fire ; ; : 
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fire; when they are hot, and their ſkins begin to 
riſe, take them off, and take the ſkins carefully 
off, put them on a ſieve as you do them, then 
lay them in the ſame water, with a lay of leaves 
betwixt, as you did at the firſt, cover them very 
eloſe ſo that no ſteam can get out, and hang 
them a great, diſtance from the fire till they are 
green, which will be five or fix hours at leaſt, 
then take them carefully up, lay them on a hair 
ſieve to drain, make a good ſyrup, give them a 
gentle boil in it twice a day, for two days, take 
them out and put them into a fine clear ſyrup; 
put paper dipped in en over Wem. and . 
them for uſe. | 


To preſerve Warxvrs el. 


TAKE the ſmall kind of walnuts, put them: ; 
in ſalt and water, change the water every day for 
nine days, then put them in a ſieve, let them 
ſtand in the air until they begin to turn black, 
then put them into a jug, and pour boiling wa- 
ter over them, and let them ſtand till the next 
day, then put them in a ſieve to drain, ſtick a 
elove into each end of your walnut, put them 
into a pan of boiling water, let them boil five 
minutes, then take them up; make a thin 
ſyrup, ſcald them in it three or four times a 


Th day till your walnuts are black and bright, then 


make a thick ſyrup with a few cloves. and a lit- 
tle ginger cut in ſlices, | ſkim it well, put in your 
walnuts, boil. them five or ſix minutes, and 
then put them in your jars; wet your paper with 
brandy, lay it over them, and tie them down . 
29 5 — 
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With bladders. The firſt year they are alittle 
2 8 but the ſecond year 12 1 will be very good: 


Tt bifrve Watnuts Freen. 


TAKE large French walnuts when they are 
a little larger than a good nutmeg, wrap every 
walnut in vine leaves, tie it round with a ſtring; 
then put, them into a large quantity of ſalt and 
water, let them lie in it for three days, then put 
them in freſh ſalt and water, and let them lie in 
that for three drys longer, then take them out, 
and lay a large quantity of vine leaves in the 
bottom of your pan, then a lay of walnuts, then 
vine leaves, do ſo till your pan is full, but take 
great care the wal nuts do not touch one another, 
fill your pan with hard water, with a little bit 
of roach allum, ſet it over the fire till the water 
is very hot, but do not let it boil; take it off, let 
them ſtand in the water till it is quite cold, then 
ſet them over the fire again; when they are 
green take the pan off the fire, and when the 
water is quite cold take out the walnuts, lay 
2 them on a fieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed; 
when it is pretty cool put in your walnuts, let 
them ſtand all night, the next day give them 
ſeveral ſcalds, but do not let them boil, keep 
your preſerving pan cloſe covered, and when you 
ſee that they look bright, and a pretty colour, 
have ready made a rich ſyrup, of fine loaf ſugar, 
with a few flices of ginger, and two or three 
blades of mage, ſcald your walnuts in it, put 
them: inf * 4 8, with paper dipped in brandy 
22 over 
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over them; tie them down with W 8 
* them for uſe. 


To phe Walvurs white. 


TAKE the large French walnuts full grown, 
but not ſhelled, pare them till you ſee the white 

pear, put them in falt and water as you do 
this. have ready boiling a large ſaucepan full 
of ſoft water, boil them in it five minutes, take 
them up, and lay them betwixt two cloths till 
you have made a thin ſyrup, boil them gently in 
it for four or five minutes, then put them in a 
jar, ſtop them up cloſe that no ſteam can get 
out, if it does it will ſpoil the colour, the 
next day boil them again, when they are cold, 
make a freſh thick ſyrup, with two or three ſlices 
of ginger and a blade of mace, boil and ſkim 
it well, then give your walnuts a boil in it, and 
put them in glaſs jars, with papers dipped in 
brandy laid over them, and tie bladders over 
them to keep out t the air. 


'To -make ORANGE MARMALAD. 


. TAKE the cleareſt Seville oranges you can 
get, cut them in two, then take out all the pulp 
and juice into a baſon, pick all the ſeeds and 
ſkins out of it, boil the rinds in hard water till 
they are tender (change the water two or three 
times. while they are boiling) then pound them 
in a marble mortar, add to it the juice and pulp, 
and put them in the preſerving- pan, with double 
its weight of loaf ſugar, ſet it'over' a flow bo 
1110 : oil 


i 
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boil it a little more than half an hour, then put 
it into pots with brandy papers over them. 


T0 male TRANSPARENT MARMALA DE. 


TAKE very pale Seville oranges, cut them in 
quarters, take out the pulp, and put it into a 
baſon, pick the ſkins and ſeeds out, put the peels 
in a little ſalt and water, let them ſtand all night, 
then boil them in a good quantity of ſpring 
Water till they are tender, then cut them in very 
thin ſlices, and put them to the pulp; to every 
pound of marmalade put a pound and a half of 
double refined ſugar beaten fine, boil them toge- 
ther gently for twenty minutes; if it is not 
clear and tranſparent, boil it five or fix minutes 

longer, — 1 9 * it gently all the time, and 
take care you do not break the ſlices; when it 
4s cold, put it into jelly or ſweetmeat glaſſes, tie 
them down with brandy papers over them. — 
They are pretty for a deſert of any kind, 
To make QUINCE MarxMarape. # 
GET your: quinces when they are full ripe, 
pare them and cut them into quarters, then take 
out the core, and put them into a ſaucepan that 


: 8 is well tinned, cover them with the parings, fill 


the ſaucepan near full of ſpring water, cover it 
cloſe and let them ſtew over à flow fire till they 
are ſoft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to a 
pulp in a marble mortar, take their weight of 
fine loaf ſugar, put as much water to it as will 
diſſolve it, boil and ſkim it well, then put in 
ae your 
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your quinces and boil them gently three quarters 

of an hour, keep ſtirring it all the time, or it 
will ſtick to the pan and burn; when it is cold 
put it into flat ſweetmeat pots, and tie it down 


with brandy paper. 


To make Ayricor MARMALADE. , +. 


WHEN you preſerve your apricots, pick out 
all the bad ones, and thoſe that are too ripe for 
keeping, boil them in the ſyrup till they will 
maſh, then beat them in a marble mortar to a 
paſte ; take half their weight of loaf ſagar, and 
put as much water to it as will diſſolve it, boil 
and ſkim it well, boil them till they look clear, 
and the ſyrup thick like a fine jelly, then put 
it into your ſweetmeat glaſſes, and keep them 

for uſe. TE ; e 


20 preſerve GREEN PINE APPLES. 


_ GET your pine apples before they are ripe, 
and lay them in ſtrong falt and water five days, 
then put a large handful of vine leaves in the 
bottom of a large ſaucepan, and put in your 
pine apples, fill your pan with vine leaves, 
then pour on the ſalt and water it was laid in, 
cover it up very cloſe, and ſet it over a flow fire, 
let it ſtand till it is a fine light green, have ready 
a thin ſyrup, made of a quart of water and a 
pound of double refined ſugar; when it is almoſt 
cold put it into a deep jar, and put in the pine 
apple with the top on, let it ſtand a week, and 
take care that it is well covered with the ſyrup, 


Q | then 


if 
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then boil your ſyrup again, and pour it carefully 
into your jar, leſt you break the top of your 
pine apple, and let it ſtand eight or ten weeks, 
and give the ſyrup two or three boils to keep it 
from moulding, let your ſyrup ſtand till it is 
/ near cold, before you pour it on; when your 
pine apple looks quite full and green, take it 
out of the ſyrup, and make a thick ſyru on 
three pounds of double refined. ſugar, wit 
much water as will diſſolve it, boil and kim 99 
well, put a few ſlices of white ginger in it; when 
it is near cold pour it upon your pine apple, 
tie it down with a bladder, and the pine apple 
will keep many years, and not ſhrink, but if 
ut it into thick ſyrup at the firſt, it will 
1 25 for the ſtrength of the ſyrup draws out 
the juice and ſpoils it. NV. B. It is a great 
fault to put any kind of fruit that is preſerved 
ole! into thick ſyrup at firſt. 


To preſerve Rro Goorrananjng, 


To every quart of rough red gooſeberries, put 
a HO of loaf ſugar, put your ſugar into a 
preſerving pan with as much water as will diſ- 
ſolve it, boil and ſkim it well, then put in your 
gooſeberries, let them boil a little, and ſet them 
by till the next day, then boil them till they 
look clear, and the ſyrup thick, then put them 
into pots or glaſſes, cover them with brandy 
bers, and keep chem tot uſe. 


—— — 
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"4; . STRAWBERRIES whole. 


"GET the fineſt ſcarlet ſirawbittits with their 
ſtalks on, before they are too ripe, then lay them 
ſeparately on a china diſh, beat and ſift twice 
their weight of double refined ſugar, and ſtrew 
it over them, then take a few ripe ſcarlet ſtraw=- 
berries, cruſh them, and put them into a jar, | 
with their weight of double refined ſugar beat 
ſmall, cover them cloſe, and let them ſtand in 
a kettle of boiling water till they are ſoft, and 
the ſyrup is come out of them, then ſtrain them 
thyough a muſlin rag into a tofling pan, boil and 
ſkim it well, when it is cold put in your whole 
ſtrawberries, and ſet them over the fire -till they 
Are milk warm, then take them off, and let them 
ſtand till they are quite cold, then ſet them on 
again, and make them a little hotter, do ſo ſe- 
veral times till they look clear, but do not let 
them boil, it will fetch the ſtalks off, when the 
ſtrawberries are cold, put them into jelly glaſſes, 
with the ſtalks e ee and fill up your 
glaſſes with the ſyrup; tie them down with 
brandy papers over them.— T hey are very pretty 
amongſt jellies and creams, And proper for ſet- 
ting out a deſert of any kind. 


To preſerve Wark RASPBERRIES whole. 


GET your raſpberries when they are turning 
white, with the ſtalks on about an inch long, 
lay them ſingle on a diſh, beat and ſift their 
weight of double refined ſugar, ſtrew it over 
W-3 them, 
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them, to every quart of raſpberries take a uart 
of white currant juice, put to it its weight of 

ble refined ſugar, boil and ſkim it well, then 
der in your raſpberries and give them a ſcald, 
take "Ha off and let them ſtand for two hors. 
then ſet them on again and make them a little 
hotter, do ſo for two or three times, till they 
look clear, but do not let them boil, it will make 
the ſtalks. come off; when they are pretty cool 
put them into jelly glaſſes with the ſtalks down, 
and keep them for uſe. —N. B. You may pre- 
' ſerve red raſpberries the ſame way, oy; take 
red currant juice inſtead of white. 


To preſerve MortLLo CHERRIES. 


"GET your cherries when they are full ripe, 

take out the ſtalks and prick them with a pin, 
to every two pounds of cherries put a pound and 
a half of loaf ſugar, beat part of your ſugar and 
ſtrew it over them, let them ſtand all night, diſ- 
ſolve the reſt of your ſugar in half a pint of the 
Juice. of currants, ſet it over a ſlow fire, and put 
in the cherries with the ſugar, and give them a 
gentle ſcald, let them ſtand all night again, and 
give them another ſcald, then take them care- 


be} fully out, and boil your ſyrup till it is thick, 


then pour it upon your cherries, if you find it 
be too thin boil it again. 


To preſerve BARBERRIES in Bunches. * 


TAKE the female barberries, pick out all the 
Tur bunches, then pick the reſt from | the 
ſtalks, put them in as much water as will ah. 
a * 
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a ſyrup of your bunches, boil them till they are 
loft, then ſtrain them through a ſieve; to ever 

pint of the juice put a pound and a half of loaf 
ſugar, boil and ſkim it well, and to every pint 
of ſyrup put half a pound of barberries in 
bunches, - boil them till they look very fine and 
clear, then put them carefully into pots and 


glaſſes; tie RIP papers over, and keep them 
for ule. 


To preſerve BARBERRIES for TARTS. 


PICK the female barberries clean from the 
ſtalks, then take their weight in loaf ſugar, put 
them in a jar and ſet them in a kettle of boiling 
water till the ſugar is melted, and the barberries 
quite ſoft, the next day put them in a pre- 
ſerving pan, and boil them fifteen minutes, then 


put them in n and keep tem” in a ay. co 
Place. | 


To preſerve Dams sons. 


TAKE the ſmall long damſons, pick 9 off the 
ſtalks, and prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf ſugar pounded, ſet them in a moderate 
oven till they are ſoft, then take them off, and 
give the ſyrup a boil, and pour it upon them, 
do ſo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them in, and pour over them rendered 
mutton ſuet; tie a bladder over them, and keep 
them for uſe in a very cool place. 


Q3 To 
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q 7 


4 To preſerve Macxun Boos Pruns. | 


TAKE thi large yellow plums, put them 4 in 
a a pan full of ſpring water, ſet them over a ſlow 
fire, keep putting them down with a ſpoon till 
you find the ſkin will come off, then take them 
up and peel the ſkin off with a penknife, put 
them in a fine thin ſyrup and give them a gentle 
boil, then take them off, and turn them pretty 
often in the ſyrup, or the outfide will turn 
brown; when they are quite cold, ſet them over 
the fire again, let them boil five or ſix minutes, 
then take them off and turn them very often in 
the ſyrup till they are near cold, then take them 
out and lay them ſeparately on a flat china diſh, 
ſtrain the ſyrup through a muſlin rag, add to it 
the weight of the plums of fine loaf ſugar, boil 
and ſkim it very well, then put in your plums, 
boil them till they look clear, | then put them 
carefully into jars or glaſſes, cover them well 
with the ſyrup, or. they will looſe their colour, 
put Wendy paper and a bladder over them, 


To preſerve) Wine . 


TAKE the fineſt wine ſours you can get, 
pick off the ſtalks, run down the ſeam with a 
pin only ſkin deep, then take half their weight 


5 of loaf ſugar pounded, and lay it betwixt your 


plums in layers till your jar is full, ſet them in 

a kettle of boiling water till they are ſoft, then 
drain the ſyrup from them, and give it a boil, 
and pour it on them, do fo for ſeyeral times, till 


vou 
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you ſee the ſkin look hard and the plums clear, 
let them ſtand a week, then take them out one 
by one, and put them into glaſſes, jars, or pots, 
give your ſyrup a boil, if you have not ſyrup 
enough, boil a little clarified ſugar with your 
ſyrup and fill up your glaſſes, jars, or pots, with 
it, and put brandy papers over; and tie a bladder 
over them to keep out the air, or they will looſe 
their colour and grow a purple. They are 
-pretty with either ſteeple cream, any kind of 
flummeries or under a ſilver web. 


_ To preſerve APRICOTS. 
 PARE your apricots, and thruſt out the 


ſtones with a ſcewer, to every pound of apricots 
puta pound of loaf ſugar, ſtrew- part of it over 
4 them, and let them 3 till the _ day, then 
give them a gentle boil three or four different 
times, let them go cold betwixt every time, 
take them out of the ſyrup one by one, the laſt 
time as you boil them, ſkim your ſyrup well, 
boil it till it looks thick and clear, then pour it 
over your apricots, and put brandy papers over 
*.. 


20 preſerve PEACHES. 


GET the largeſt peaches before they are too 
ripe, rub off the lint with a cloth, then run 
them down the ſeam with a pin, ſein deep, 
cover them with French brandy, tie a bladder 
over them, and let them ſtand a week, then take 
them out, and make a ſtrong ſyrup for them, 


boil and ſkim it well, put in your peaches, and 
Q 4 boil 
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boil them till they look clear, then take them 


out, and put them into pots or glaſſes; mix the 
ſyrup with the brandy, when it is cold pour it 
on your peaches; tie them cloſe down with a 


bladder that the air cannot get in, or the Proches 
wall turn black. 


To preſerve Quixes s wwbole. 


x PARE your quinces very thin and round, 
that they may look like a ſcrew, then put them 
into a' well tinned ſaucepan, with a new pewter 
ſpoon in the middle of them, and fill your ſauce- 
Pan with hard water, and lay the parings over 
your quinces, to keep them down, cover your 
faucepan ſo cloſe that the ſteam cannot get out, 
ſet them over a flow fire till they are ſoft, and a 
fine pink colour, let them ſtand till they are 
cold, and make a good ſyrup of double refined 
ſugar, boil and ſkim it well, then put in your 
quinces, let them boil ten minutes, take them 
off, and let them ſtand two or three hours, then 
boil them till the ſyrup looks thick, and the 
quinces clear, then put erg, into deep jars, with 
brandy papers and leather over them; keep them 
in a dry place for uſe. N. B. You my pere 
ſerve * in quarters the ſame way. 


To preſerve Orance 8 carved, 


\ TAKE the faireſt Seville oranges you can 
get, cut the rinds with a penknife in what form 
Jou pleaſe, draw out the part of your peel as 

* cut Nn, and put them into ſalt and hard 


a water, 
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water, let them ſtand for three days to take out 
the bitter, then boil them an hour in a large 
ſaucepan. of freſh water, with ſalt in it, but 
do not cover them, it will ſpoil the colour, then 
take them out of the ſalt and water, and boil 
them ten minutes in a thin ſyrup for four or 
five days together, then put them into a deep 
jar, let them ſtand two months, and then make 
a thick ſyrup, and juſt give them a boil in it, 
let them ſtand till the next day, then put them 
in your jar, with brandy papers over; tie them 
down with a bladder, and keep them for uſe. 

VN. B. You may preſerve whole oranges with- 
out carving the ſame way, only do not let them 
| boil ſo long, and keep them in a very thin ſyrup 
at firſt, or it will make them ſhrink and wither. 
Always obſerve to put falt in the water for 
either oranges preſerved, or any kind of orange 
chips. | e 


To preſerve ORANGEs in JELLY. | 


TAKE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſixpence, and ſcoop out the 
pulp quite clean, tie them ſeparately in muſlin, 
and lay them in ſpring water for two days, 
change the water twice a day, then boil them in 
the muſlin till tender upon a flow fire, as the 
water wafteth put hot water into the pan, and 
keep them covered, weigh the oranges before 
you ſcoop them, and to every pound put two 
pounds of double refined ſugar, and-one-pint of 
water, boil the ſugar and water with the juice of 
the oranges to a ſyrup, ſkim it very W ir | 

| | an 


— 


if 
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ſtand till cold, then put in the oranges and boil 


them half an hour, if they are not quite clear, 


boil them once a day for two or three days, pare 


and core ſome green pippins, and boil them till 


the water is ſtrong of the apple, but do not ſtir 


the apples, only put them down in the water, 
'with the back of a ſpoon, ſtrain the water through 


2 jelly bag till quite clear, then to every pint of 


water, put one pound of double refined ſugar, 
and the juice of a lemon ſtrained fine, boil it up 
to a ſtrong jelly, drain the oranges out of the 


ſyrup, put them into glaſs jars, or pots of the 


ze of an orange, with the holes upward, and 


WY 


pour the jelly over them, cover them with 
r 


andy papers, and tie them cloſe down with 
_ bladders. —N. B. You may do lemons the ſame 
way. be 
| To preſerve LEMONs. | 
CARVE or pare your lemons very thin, and 
make a.round hole on the top the ſize of a ſhil- 
ling, take out all the pulp and ſkins, rub them 
with falt, and put them in ſpring water as you 
do them, to prevent them from turning black, 


let them lie in for five or fix days, then boil them 


in freſh ſalt and water fifteen minutes, have 
ready made a thin ſyrup of a quart 'of water, 
and a pound of loaf ſugar, boil them in it five 
minutes, once a day, for four or five days, then 
put them in a large jar, let them ſtand for fix 
or eight weeks, and it will make them look 
clear and plump, then take them out of that 


ſyrup, or they will mould; make a ſyrup of 


fine ſugar, put as much water to it as will diſ- 
N ſolve 


* 
# \ 
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ſolve it, boil and ſkim it, then put in your 
| lemons, and boil them gently till they are clear, 
then put them into a jar with brandy papers over; 


tie them cloſe down, and keep them in a 
dry place for uſe. | : 9 


To preſerve ORANGES with MARMALADE. 
PARE your oranges as thin as you can, then 
cut a hole in the ſtalk end, the ſize of a fix- 
pence, take out all the pulp, then put your 
oranges in ſalt and water, boil them a little more 
than an hour, but do not cover them, it will turn 
them a bad colour, have ready made a ſyrup of 
a pound of fine loaf ſugar, with a pint of water, 
put in your oranges, boil them till they look 
clear, then pick out all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poſſible, and take its weight 
of double refined ſugar, boil it in a clean toſſing- 
pan over a flow clear fire, till it looks quite clear 
and tranſparent, when it is cold take your 
oranges out and fill them with your marmalade, 
and put on your top, and put them in your ſyrup 
again, let them ſtand for two months, then 
make a ſyrup of double refined ſugar, with as 
much water as will diſſolve it, boil and ſkim it 
well, then give your oranges a boil in it; put 
. brandy papers over, and tie them down with a 


bladder; they will keep for ſeveral years. 


To 


# - 


Tt 
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to make BULLACE Cuprse. | 


TAKE your bullace when they are full tips, 
Si them into a pot, and to every quart of bul- 
ace put a quarter of a pound of loaf ſugar beat 
ſmall, bake them in a moderate oven till they 
are loft, then rub them through a hair ſieve, to 
every pound of pulp add half a pound of loaf 
ſugar beat fine, then boil it an hour and a half 
over a ſlow fire, and keep ſtirring it all the time, 
then pour it into potting pots, and tie brandy 
papers over them, 'and keep them in a dr 
place; when it has ſtood a few months it will 
c!ut out very bright and fine.—N. B. You may 

make ſloe cheeſe the ſame way, 


—_— 


To make ELDER be. 


GATHER your elder berries when they are 
full ripe, pick hem clean ſrom the ſtalks, put 
them in large ſtew pots, and tie a aper over 
them, put them in a moderate oven, let them 
ſtand two hours, then take them out, and put 
them in a thin coarſe cloth and ſqueeze out all 
the juice you can get, then put eight quarts into 
a well-tinned copper, ſet it over a ſlow fire, let 
it boil till it be reduced to one quart, when it 
grows near done, keep ſtirring it to prevent its 
burning to the bottom, then put it into potting - 
pots, let it ſtand two or three days in the fun, 

then dip a paper in ſweet oil the ſize of your 
pot, and lay it on, tie it down with a bladder, 
and keep it in a very pry place for uſe. g 


To 
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270 — BLACK CURRANT Ros. 


GET your currants when they are ripe, pick, 
bake, and ſqueeze them the ſame as you did the 
elder berries, then put fix quarts of the juice 
into a large tofling pan, boil it over a flow fire, 
till it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 


it, and tie it down the ſame eas 4 you did yu | 
elder rob. 


"Ts few Pirrixs whole. 
PARE and core your pippins and throw them 


into fair water as you pare them, then take the 
weight of the fruit of double refined ſugar, and 
diſſolve it in a quart of water, then boil it up, 
and ſcum it clean, then put in the fruit, let 
them ſtew gently till they are teader, and look 
clear, then take them out and ſqueeze in the 
juice of a large lemon and let it boil up, ſcum 
it and run it through a jelly bag upon the fruit; 
you may ſtick the pippins with candied oranges 
and lemons cut in thin ſlices, if you pleaſe. 


CHAP IX. 
Directions for DRYING and CAnDYING. 


1 you candy any ſort of fruit, pre- 


ſerve them firſt, and dry them in a ſtove, 
or before the fire, till the ſyrup is run out of 
them,, 
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them, then boil your ſugar, candy height, dip 
in the fruit, and lay them in diſhes in your ſtove 


till dry, then put them in boxes, and keep them 
in a dry place. DN Www ll OE IEF 


To make Ar RIOT PASTE. 2 
PARE and ſtone your apricots, boil them in 
water till they will maſh quite ſmall, put a pound 
of double refined ſugar in your preſerving pan, 
with as much water as will diſſolve it, and boil. 
tit to ſugar again, take it off the ſtove, and put 
in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but do not 
let it boil, pour it into china diſhes, - or cups, 
ſet them in a ſtove, when they are ſtiff enough 
to turn out, put them on glaſs plates, turn them 
as you ſee occaſion till they are dry. 1 


To make RASPBERRY PASTE. 


MASH a quart of raſpberries, | ſtrain one half, 
and put the juice to the other half, boil them a 
quarter of an hour, put to them a pint of red 
currant juice, let them boil all together till your 
berries are enough, put a pound and a half 
of double refined ſugar into a clean pan, with as 
much water as will diſſolve it, and boil it to a 
ſugar again, then put in your berries and juice, 
give them a ſcald, and pour it into glaſſes, or 
plates, then put them into a ſtove to dry, and 
turn them as you ſee occaſion. OED) 
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To make GooseBERRY PASTE. 

TAKE a pound of red gooſeberries when they 
are full grown and turned, but not ripe, cut them 
in halves, pick out all the ſeeds, have ready a 
pint of currant juice, boil your gooſeberries in it 
till they are tender, put a pound and a half of 
double refined ſugar into your pan, with as much 
water as will diſſolve it, and boil it to ſugar again, 
then put all together and make it ſcalding hot, 
but it muſt not boil, pour it into plates or glaſſes, 
the thickneſs you like, then dry it in a ſtove. 


To make CURRANT PASTE either red or white. 


STRIP your currants, put a little juice to 
them to keep them from burning, boil them 
well and rub them through a hair fieve, then 
boil it a quarter of an hour: to a pint of juice 
put a pound and a half of double refined ſugar, 
ſifted, ſhake in your ſugar, when it is melted, 
pour it on plates, dry it as the other paſtes, and 
turn it into what form you peaſe. 


To make CURRANT CLEAR CAKE. 


STRIP and waſh your currants, to four quarts 
of currants put one quart of water, boil them 
very well, then run it through a jelly bag, to a 
pint of jelly put a pound and a halt of double 
refined ſugar, pounded and ſifted through a hair 
fieve, ſet your jelly on the fire, when it has 
juſt boiled up ſhake in the ſugar, ſtir it well, 
then ſet it on the fire again, make it cg i 

0 Ot 
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hot to melt the ſugar, but do not let it boil, 
then pour it on clear cake glaſſes or plates, when 
it is jellied before it is candied, cut it in rounds 
or half rounds, this will not knot; and dry 
them the ſame way as you did the apricot paſte. 
White currant clear cakes are made the ſame 
way, but obſerve, that as ſoon as the jelly is 
made, you mult put the ſugar to it, or it will 
change the colour. | © 


To make VIOLET CAKEs. 


TAKE the fineſt violets you can get, pick off 
the leaves, beat the violets fine in a mortar, with 
the juice of a lemon, beat and ſift twice their 
weight of double refined ſugar, put your ſugar 
and violets into a filver ſauce pan, or tankard, 
ſet it over a flow fire, keep ſtirring it gently till 
all your ſugar is diſſolved, if you let it boil it will 
diſcolour your violets, drop them in china 
plates; when you take them off, put them in a 


* 


box with paper betwixt every layer. 
To dry CHERRIES. 


TAKE Morello cherries, ſtone them, and to 
every pound of cherries put a pound and a quar-= 
ter of fine ſugar, beat and fift it over your cher- 
ries, let them ſtand all night, take them out of 
your ſugar, and to every pound of ſugar put two 
ſpoonfuls of water, boil and ſcum it well, then 
put in your cherries, let your ſugar boil over 
them, the next morning ftrain them, and to 
every pound of the ſyrup put half a pound more 

ſugar, let it boil a little thicker, then put in 
SETS | your 


ENGLISH HOUSEK EE TER. 25 
Four cherries, and let them boil gently, the next 
day ſtrain them, and dry them in a ſtove, and 
turn them every day. we. ü 


A ſecond Way to dry CHRERRIEõ. 

STONE a pound and half of cherries, put 
them in a preſerving pan, with a little water, 
when they are ſcalding hot, put them in a ſieve, 
or on a cloth to dry, then put them in your pan 
again, beat and fift half a pound of double refined 
ſugar, ſtrew it betwixt every lay of cherries, when 
it is melted ſet them on the fire, and make them 
ſcalding hot, let them ſtand till they are cold, 
do ſo twice more, then drain them from the ſy- 
rup, and lay them ſeparately to dry; dip them 
in cold water, and dry them with a cloth, ſet 
them in the hot ſun to dry as before, and keep 
them in a dry place till you want to uſe them. 


To dry GREEN Gact PLUMBs. 
MAKE a thin ſyrup of half a pound of ſingle 
refined ſugar, ſkim it well, ſlit a pound of plumbs 
down the ſeam, and put them in the ſyrup, keep 
them ſcalding hot till they are tender, they muſt 
be well covered with ſyrup, or they will loſe 
their colour, let them ſtand all night, then make 
a rich ſyrup; to a pound of double refined ſu- 
gar put two ſpoonfuls of water, ſkim it well, 
and boil it almoſt to a candy, when it is cold, 
drain your plumbs out of the firſt ſyrup, and put 
them in the thick ſyrup, be ſure let the ſyrup. 
cover them, ſet them on the fire to ſcald till they _ 
look clear, then put them in a china bowl, when 
they have ſtood a week take them out, and lay 

N | R 1 
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them on china diſhes, dry them in a ſtove, ana 
turn them once a day till they are dry.—If you 


would have them green, ſcald them with vine 
leaves, the ſame way as the green gages are done. 


Too make ApRIcOT CAKE SJ. 

TAKE a pound of nice ripe apricots, ſcald 
them, and as ſoon as you find the ſkin will come 
off, peel them and take out the ſtones, beat them 
in a marble mortar to a pulp, boil half a pound 
of double refined ſugar, with a ſpoonful of wa- 
ter, ſkim it exceeding well, then put in the 
pulp of your apricots, let them ſimmer a quar- 
ter of an hour over a ſlow fire, ſtir it ſoftly all 
the time, then pour it into ſhallow flat glaſſes, 
turn them out upon glaſs plates, put them in a 
ſtove, and turn them once a day till they are dry. 


To burn ALMONDS. 


TAKE two pounds of loaf ſugar, two pounds 

of almonds, put them in a ſtew-pan with a pint 
of water, ſet them over a clear coal fire, let 
them boil till you hear the almonds crack, take 
them off and ſtir them about till they are quite 
dry, then put them in a wine ſieve and ſift all 
the ſugar from them, put the ſugar into the pan 
again with a little water, 8 it a boil, put four 
ſpoonfuls of ſcraped cochineal to the ſugar to 
colour it, put the almonds into the pan, keep 
ſtirring them over the fire till they are quite dry, 
put them into a glaſs and they will keep twelve 
months. | 


To ary Damsoxs. W 

ET your damſons when they are full ripe, 
ſpread them on a coarſe cloth, ſet them in a very 
| Cool 
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cool oven, let them ſtand a day or two; if they 
are not as dry as a freſh prune, put them in an- 
other cool oven ſor a day or two longer, till they 
are pretty dry, then take them out, and lay them 
in a dry place: they will eat like freſh plumbs in 
the winter. e 
ä To candy GINGER, 
BEAT two pounds of fine loaf ſugar, put 
one pound in a toſſing pan, with as much water 
as will diſſolve it, with one ounce of race ginger 
grated fine, ſtir them well together over a very 
ſlow fire till the ſugar begins to boil, then ſtir 
in the other pound, and keep ſtirring it till it 
grows thick, then take it off the fire, and drop 
it in cakes upon earthen diſhes, ſet them in a 
warm place to dry, and they will look white, 
and be very hard and brittle. | 


To make ORANGE CHIPS. 

TAKE the beſt Seville oranges, pare them 
aſlant, a quarter of an inch broad, if you can 
keep the paring whole it looks much prettier, 
when you have pared them all, put them in falt 
and ſpring water for a day or two, then boil 
them in a large quantity of ſpring water till they 
are tender, then drain them on a ſieve, have ready 
a thin ſyrup, made of a quart of water, and a 
pound of fine ſugar, boil them (a few at a time 
to keep them from breaking) till they look clear, 
then put them into a ſyrup made of fine loaf ſu- 
gar, with as much water as will diffolve it, and 
boil them to a candy height, when you take them 
up, lay them on ſieves, and grate double refined ſu- 
gar all over them, and put them in a ſtove, or by the 
fire to dry, and keep them in a dry place fot uſe. ry 
„ R 2 15 Lo 
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To gry CURRANTS in bunches. 
WHEN the currants are ſtoned and tied up 
in bunches, to every pound of currants take a 
pound and a half of ſugar, and to every pound 
of ſugar put half a pint of water, boil the ſyrup 
very well, lay your currants in it, ſet them. on 
the fire, and let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand till. 
the next day, then make them ſcalding hot, let 
them ſtand for two or three days, with a paper 
cloſe to them, then lay them on earthen plates, 
and fift them well over with ſugar, put them in 
a ſtove to dry, the next day lay them on ſieves, 
but do not turn them till the upper ſide is dry, 
then turn them, and ſift the other fide well with 


ſugar ; when they are quite dry, lay them be- 
twixt papers. 5 | 


To ary AprIcoTs. | | 


F 


TAKE a pound of apricots, | pare and ftone 
them, put them in your tofling pan, pound and 
ſift half a pound of double refined fugar, ſtrew 
a little amongſt them, and lay the reſt over them; 
let them ſtand twenty-four hours, turn them three 
or four times in the ſyrup, then boil them pretty 
quick till they look clear, when they are cold take 
them out, and lay them on glaſſes, put them into 
a ſtove, and turn them every half hour, the next 
day every hour, and after as you ſee occaſion. 


Ts make LEMON DRops. fs 
DIP a lump of treble refined loaf ſugar in 
water, boil it ſtiffiſh, take it off, rub it with the 
back of a filver ſpoon to the fide of your pan, 
then grate in ſome lemon-peel, boil e 
42 I | drop 
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drop it on paper ; if you want it red put in a 
15 cochineal. 


To nuke Levon Dzors a ſecond Way. 
"TAKE tlie juice of three freſh lemons ſtrained 


fine, and =, it with a pound of treble refined 
ſugar beaten and ſifted through a lawn ſieye, beat 
them together for an hour, it will make them 
White and bright, then drop them upon writing 
paper, and dry them before the fire or in the ſun. 

hey are a pretty ornament for a deſert. 


To male Faerrxiutur Drors fo carry in rbe 


TAKE one a of treble refined fi gar, 
beat it fine and ſift it through a lawn ſieve, N 
mix it with the whites of two eggs, beat it to a 
thick froth, then add ſixty drops of the oil of 

ermint and beat them all well together, then 

Nh a tea-ſpoon' drop it upon fine cap paper, 
the ſize of Half a nth. and put them upon 
the heatth to dry, the next day take them off, 
and they are fit for uſe. 


| 7 niihe Ravvvnny or CurRanT DRroPs. 

TAKE the juice of raſpberries or red cur- 
rants; add as much treble refined ſugar beaten and 
finely ſifted as will make it into a thin paſte, drop 
them upon fine cap paper with a tea-ſpoon, dry 
them before the fite, the next day take them off, 


and keep-them in a glaſs jar, it will preſerve the 
Hayour, They are a great ornament to a deſert. 


R 3 To | 
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To dry PRAchEs. {I 

PARE and ſtone the largeſt Newington 
peaches, have ready a ſaucepan of boiling water, 
put. in the peaches, let them boil till they-are 
tender, lay them on a fieve to drain, then weigh 
them, and put them in the pan they were boiled 
in, and cover them with their weight of ſugar, 
Jet them lie two or three hours, then boil them 
till they are clear, and the ſyrup pretty thick, 
let them ſtand all night covered cloſe, ſeald 
them very well, then take them off to cool, 
then ſet them on again till the peaches are tho- 
roughly hot, do this for three days, lay them 
on plates to dry, and turn them every day. 


To candy ANGELICA, my 
TAKE it when young, cut it in lengths, cover 
it cloſe, and boil it till it is tender, peel it, and 
put it in again, let it ſimmer and boil till it is 
green, then take it up, and dry it with a cloth; 
to every pound of ſtalks put a pound of ſugar; 
ut your ſtalks into an earthen pan, beat the 
ugar and ſtrew over them, let it ſtand two days, 
then boil it till it is clear and green, put it in a 
_ cullendax to drain; beat a pound of lugar to 
powder again, ſtrew it on your angelica, lay it 
on plates to dry, and ſet them in the oven after 
the pies are drawn.—Three pounds and a half of 
ſugar is enough to four pounds of ſtalks, 


| Ta candy LEMoN or ORANGE PEEL. | 
_ CUT your lemons or oranges long- ways, and 
take out all the pulp, and put the rinds into a 
_ F 
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pretty ſtrong ſalt and hard water fix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them out and lay them 
on a hair ſieve to drain, then make a thin ſyrup 
of fine loaf ſugar, a pound to a quart of water; 
put in your peels and boil them half an hour, 
or till they look clear, have ready a thick ſyrup 
made of fine loaf ſugar, with as much water as 
will diflolve it, put in your peels, and boil them 
over a flow fire, till you ſee the ſyrup candy 
about the pan and peels, then take them out, 
and grate fine ſugar all over them, lay them on 
a hair ſieve to drain, and ſet them in a ſtove, or 
before the fire to dry, and keep them in a dry 
place for uſe.— V. B. Do not cover your ſauce- 
pan when you boil either lemons or oranges. 

| | | * 
To boil SUGAR candy height. 


PUT a pound of ſugar into a clean. toſſing 
pan, with halfa pint of water, ſet it over a very 
clear ſlow fire, take off the ſcum as it riſes, boil 
it till it looks fine and clear, then take out a lit- 
tle with a filver ſpoon; when it is cold, if it will 
draw a thread from your ſpoon, it is boiled high 
enough for any kind of ſweetmeat, then boil. 
your ſyrup, and when it begins to candy round 
the edge of your pan, it is candy height, _ 

VN. B. It is a great fault to put any kind of 
ſweetmeats into too thick a ſyrup, eſpecially at 
the firſt, for it withers your fruit, and takes off 
both the beauty and flavour. 


R 4 CHAP. 
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CHAP. . 8. 


_ Obſervations upon, CREAMs, CUSTARDS, and 
- CHEESE=-CAKES. 


HEN you make any kind of creams 450 

cuſtards, take great care your toſſing pan 
be well tinned, put a ſpoonful of water in it to 
prevent the cream from ſticking to the bottom 
of your pan, then beat your yolks of eggs, and 
ſtrain out the threads, and follow the directions 
of your receipt. As to cheeſe- cakes, they ſhould 
not be made long before you bake them, parti- 
9 almond or lemon cheeſe-cakes, for ſtand- 
ing makes them oil and grow fad, a moderate 
oven bakes.them beſt, if it is too hot it burns 
them and takes off the beauty, and a. very ſlow. 
oven makes them ſad and look black; make your 
cheeſe- cakes up juſt when the oven is. of a pro- 
per heat, and they will riſe well and be. at a 
Proper « colour. 


To. make. PrsTACHo Crram. 
TAKE half a pound of piſtacho nuts, wks 
1 the kernels, beat them in a mortar with a 
ſpoonful of brandy, put them into a toffing pan, 
Wich a pint of good cream and the yolks of two | 
eggs beat fine, ſtir it gently over a very ſlow fire 
till it grows thick, then- * it into a china ſoup 


plate, when it grows cold ſtick it all over 8 
* pieces and ſerve it ußp. 


To make CHpeoLATE: CREAM. 
SCRAPE fine a quarter of a pound of the beſt 


chocolate, pot to it as much water as will diſ- 
ſolve 


r 
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ſol ve it, put it in a marble mortar, beat it half 
an hour, put in-as much'fine ſugar as will ſweeten 
it and a pint and a half of cream, mill it, and 
as the froth riſes lay it on a ſieve, put the re- 
mainder part of your eream in poſſet glaſſes, and 
lay the frothed cream upon them. —It makes a 
pretty mixture upon a ſet of ſalvers. 


To make SpANISH CREAM. | 
DISSOLVE in a quarter of a pint of roſe 
water three quarters of an ounce of ifinglaſs cut 
ſmall, run it through a hair ſieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two ſorrel leaves, and ſugar to 
your taſte, dip the diſh in cold water before you 
put in the cream, then cut it out with a jigging 
iron, and lay it in rings round different colon 
ſweetmeats. 


5 To make IR CREAM. | 
| PARE, ſtone, and ſcald twelve ripe apricots, 
beat them fine in a marble mortar, put to them 
ſix ounces: of double refined ſugar, a pint of 
ſcalding cream, work it through a hair ſieve, put 
it into a tin that has a cloſe cover, ſet it in tub 
of ice broken ſmall, and a large quantity of falt 
put amongſt it, when you ſee your cream grow 
thick round the edges of your tin, ſtir. it, and 
ſet it in again till it grows quite thick, when 
your cream is all froze up, take-it: out of your 
tin, and put it into the mould-you-intend it to be 
turned out of, then put on the lid, and have 
ready another tub with ice and ſalt in as before, 
put your mould in the middle, and lay your ice 

3 | 5 under 
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under and over it, let it ſtand four or five hours, 


dip your tin in warm water when you turn it 
out; if it be ſummer, you muſt not turn it out 
till the moment you want it : you may uſe any 
ſort of fruit if you have not apricots, only ob- 
ſerve to work it fine. | | 


To make CLoTTED CREAM. 

PUT one tea-ſpoon of earning into a quart 
of good cream, when it comes to a curd break 
it very carefully with a filver ſpoon, lay it upon 
a ſieve to drain a little, put it into a china 15 oup 
plate, pour over it ſome good cream, with the 


Juice of raſpberries, damſons, or any kind of 


fruit to make it a fine pink colour, ſweeten it 
to your taſte, and lay round it a few ſtrawberry 


Teaves.—It is proper for a middle at ſupper, or 


a corner at dinner, 


To make 1 
TAKE four ounces of harſhorn ſhavings, 


boil them in three pints of water till it is reduced 


to half a pint, run it through a. jelly bag, put 
to it a pint of cream, let it juſt boil up, then 
put it into jelly glaſſes, let it ſtand till it is cold, 


by di bing your glaſſes into ſcalding water it 
will 


ip out whole, then ſtick them all over 
with ſlices of almonds cut length-ways: it eats 
well with white wine and ſugar, like lurpmnery. 


To make san CREAM. . 
TAKE eight quarts of new milk, ſet it on 
the fire, when it is ready to boil. put in a quart 
of good cream, earn. it, and pour it into a large 
n let it ſtand all night, then take off the 
Crean, a 


— 
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cream, and lay it on a ſieve to drain, cut it to 
the ſize of your glaſſes, and lay red, green, or co- 
| loured ſweetmeats between every layer of cream. 


To make LEMON CREAM. 

TAKE a pint of ſpring water, the rinds of 
two lemons pared very thin, and the juice of 
three, beat the whites of ſix eggs very well, 
mix the whites with the water and lemon, put 
ſugar to your taſte, then ſet it over the fire, and 
keep ſtirring it till it thickens, but do not let it 
boil, ſtrain it through a cloth, beat the yolks of 
ſix eggs, put it over the fire till it be quite 
thick, then put it into a bowl to cool, and put 
it in your glaſſes, e | 


To mate STEEPLE CREAM with WINE SOUR. | 


TAKE one. pint of ſtrong clear calf's-foot 
jelly, the yolks of four hard eggs, pounded in 
a mortar exceeding fine, with the juice of a 

Seville orange, and as much double refined ſugar 
as will make it ſweet, when your jelly is warm 
put it in, and keep ſtirring it till it is cold and 
grows as thick as cream, then put it into jelly 
glaſſes, the next day turn it out into a diſh with 
preſerved wine ſours, ſtick a ſprig of myrtle in 
the top of every cream, and ſerve it up with 
flowers round it, ; 


To make RASPBERRY CREAM. 


TAKE a quart of raſpberries, or raſpberry 

Jam, rub it through a hair ſieve to take out the 

ſeeds, mix it well with your cream, put in as 
i 1 5 much 
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much loaf: ſupar as will make it pleaſant, then 
put it into a milk pot to raiſe a froth with a cho- 
<olate- mill as your froth: riſes take it off with 
a ſpoon, lay it upon a hair ſieve, when you have 
got what froth you have otcafion for, put the 
remainder of your cream into a deep china diſh 
or punch- bowl, put your frothed cream upon it 
as high as it will lie: on then ſtick a light oi 
in the middle and ſend it up.— It is proper 451 
4 * at ſupper, or a corner at dinner. 


LEMON Ma + PEEL. 


\ BOIL a-pint of cream, when, it is half cold 
put in the yolks of four eggs, ſtir it till it- is 
cold, then ſet it over the fire, with fbur ounces . 
of loaf ſugar,/ a tea ſpoonful of grated lemon 
peel, ſtir them till it is pretty hot, take it off 


tte fire and put it' in a baſon to cool; when it is 


cold: put it in ſweetmeat glaſſes, lay paſte knots, 
or lemon peel cut like long ſtraws over the tops 
of your glaſſes.—It is proper to be put upon 4 
— lalver amongſt 12 8 and — 2 8 


OxANGE Cx av, 


TAKE the juice of four Seville oranges, a 
_ the'out=rind' of one paret* exceeding! fine, 

them into a toſſing pan with one pint of ler, 
and eight ounces of ſugar, beat the whites of 
five eggs, ſet it over the fite, ſtir it one way till it 
grows thick and white, ſtrain it through a gauze 
fieve; ſtir it till it is cold, then beat the — of 


five: 880 ns well, put it in 9 toſſing 
pan 
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pan with the cream, ſtir it over a very flow fire 
till at is ready to boil, put it into a baſon to cool, 
and ſtir it till at as quite cold, chen put it into 
jelly glaſſes: ſend it in N ſalver with whips 


and * 


To mate Bosse CREAM. 


BOIL. a pint of cream with ſugar, and a lit- 
tle lemon peel ſhred fine, then beat the yolks of 
fix and the hier of four eggs ſeparately, when 
Your cream is cooled, put in your eggs, with a 

| ul of orange flower water, and one of fine 

flour, ſet it over the fre, k ſtirring it till it 

is thick, put it into a diſh ; en it is cold ſift 

a quarter of a pound of ger all over, hold a 

hot ſalamander over it till it is very brown, and 
looks Uke a lass plate put over dur erkam. 


2 o make LA Pie dark rau. „ 


BEAT the whites of five eggs to a ſtrong 
froth, put them into a tofling pan, with two 
ſpoonfuls of orange flower water, two ounces of ® 
ſugar, ſtir it gently for three or four minutes. 
then pour it into your diſh, and pour 
melted butter over it, and fend it in —— 

It is a pretty corner diſh oy a ſesond ou¹ 
at dinner. | 


To make Tza Cream, 
TO half a pint of milk e a quarter of an 
ounce of fine hyſon tea, boil them together, 


{rain the leaves out, and put to the milk half a 
| pint 
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pint of cream, and two tea ſpoonfuls of rennet ; 
ſet it over ſome hot embers in the diſh you ſend 
it to table in, and cover it with a tin plate; 


- when it is thick it is enough. Garth Is 
ſweetmeats and ſend it up. | 


To make King WILLIAM's CREAM. 


- BEAT the whites of three eggs very well, 
then ſqueeze out the juice of two large or three 
ſmall lemons ; take two ounces more than the 
weight of the juice of double refined ſugar, and 
mix it together with two or three drops of orange 
flower water; and five or fix ſpoonfuls of fair 
ſpring water; when all the ſugar is melted, put 
in the whites of the eggs into the pan and the 
Juice, {et it over a ſlow fire, and keep ſtirring it 
till you find it thicken, then ſtrain it through a 
coarſe cloth Joie into the hare | 


Be. - 
* ! 


"Figs Snow and KG a Soils 1 Dise. 


MAKE a rich boiled cuſtard and put it in 
* the bottom of your china or glaſs diſh, then 
d 3% take the whites of eight eggs beat with roſe 
| water and a ſpoonful of treble refined ſugar, 
till it is a ftrong froth ; put ſome milk and wa- 
ter into a broad ſtew pan, and when it boils 
take the froth off the eggs and lay it on the milk 
and water, and let it boil once up; take it off 
. and lay it on your cuſtard. . 


2 
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To make CREAM CHEESE. 


PUT one large ſpoonful of ſteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a fieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the fieve again, and put 
on it a two pound weight, ſprinkle a little falt 
on it and let it ſtand all night, then lay it on a 
board to dry, when dry lay a few ſtrawberry 
leaves on it, and ripen it between two pewter 
diſhes in a warm place, turn it, and put on freſh 
leaves every day. % | 


To make a TRIFLE. 


PUT three large maccaroons in the middle of 
your diſh, pour as much white wine over them 
as they will drink, then take a quart of cream, 
put in as much ſugar as will make it (ſweet, rub 
your ſugar upon the rind of a lemon to fetch out 
the eſſence, - put your cream into a pot, mill it 
to a ſtrong froth, lay as much froth upon a fieve 
as will fill the diſh you intend to put your trifle 
in, put the remainder of your cream into a 
toſſing pan, with a ſtick of cinnamon, the yolks 
of four eggs well beat, and ſugar to your taſte, 
{et them over a gentle fire, ſtir it one way till it 
is thick, then take it off the fire, pour 1t upon 
your maccaroons, when it is cold put on your 
frothed cream, lay round it different coloured 
ſweetmeats, and ſmall ſhot comfits in, and fi- 
gures or flowers. "i, 30798 30, 
3 ALMOND 
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ALMOND CUSTARDs. 


PUT a quart of cream into a toſſing pan, a 
- ſtick of cinnamon, a blade or two of mace, boil 
it and ſet it to cool, blanch two ounces of al- 
monds, beat them fine in a marble mortar with 
roſe water, if you like a ratafia taſte, put in a 
few apricot kernels or bitter almonds, mix them 
with your cream, ſweeten it to your taſte, ſet 
it on a flow fire, keep ſtirring it till it is pretty 
thick, if you let it boil it will curdle, pour it 
into cups, &c. . 


To make LEMON CusTARDs. | 
TAKE a pint of white wine, half a pound of 


double refined ſugar, the juice of two lemons, 
the out-rind of one pared very thin, the inner- 
rind of one boiled tender and rubbed through a 

ſieve, let them boil a good while, then take out 
the peel and a little of the liquor, ſet it to cool, 
pour the reſt into the diſh you intend for it; beat 
four yolks and two whites of eggs, mix them 
with your cool liquor, ſtrain them into your 
diſh, ſtir them well up together, ſet them on a 
flow fire, or boiling water to bake as a cuſtard, 

When it is enough, grate the rind of a lemon 

all over the top; you may brown it over with 
a hot ſalamander. It may be eat either hot 
or cold. | | by 


To nate Orance CusTARDS. | 
.__- BOIL the rind of half a Seville orange very | 
tender, beat it in a marble mortar till it is very 
e 5 | fine, 


N 
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fine, put to it one ſpoonful of the beſt brandy, 
the juice of a Seville orange, four ounces of loaf 
ſugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour in by degrees a 
pint of boiling cream, keep beating them till 
they are cold, put them in cuſtard cups, and 
ſet them in an earthen diſh of hot water, let 
them ſtand till they are ſet, then take them out, 
and ſtick preſerved orange on the top, and ſerve 
them up either hot or cold.—It is a pretty cor- 
ner diſh for dinner, or a ſide diſh for ſupper. 


To make a common CUSTARD. 


TAKE a quart of good cream, ſet it over a 
ſlow fire, with a little cinnamon, and four ounces 
of ſugar ; when it has boiled take it off the fire; 
beat the yolks of eight eggs, put to them a 
ſpoonful of orange flower water, to prevent the 
cream from cracking, ſtir them in by degrees as 
your cream cools, put the pan over a very flow 
fire, ſtir them carefully one way till it is al- 
moſt boiling, then put it into cups, and ſerve 
them up. 

To make a BEEST CUSTARD. 


TAKE a pint of beeſt, ſet it over the fire, 
with a little cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one ſpoonful of flour, and a ſpoonful of 
thick cream, pour your hot beeſt upon it by 
degrees, mix it exceeding well together, and 
ſweeten it to your taſte; you may either put it 
in cruſts or cups, or bake it. 


S 75 
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To make an APPLE FLoaTinG IsLanD. 


BARE fix or eight very large apples, when 

they are cold peel and core them, rub the pulp 
through a fieve with the back of a wooden 
ſpooh, then beat it up light with fine ſugar, well 
lifted, to your taſte; beat the whites of four 
eggs with orange flower water in another bowl 
till it is a light froth, then mix it with your 
apple a little at a time till all is beat together, 
and exceeding light; make a rich boiled cuf- 
tard, and put it in a china or glaſs diſh, and lay 
the apples all over it. Garniſh with currant 
jelly, or what you pleaſe. | 


To make Faiky BUTTER. 


TAKE the yolks of four eggs boiled hard, 
a quarter of a pound of butter, beat two ounces 
of ſugar in a large ſpoonful of orange flower 
water, beat them all together toa fine paſte, let 
it ſtand two or three hours, then rub it through 
a cullendar upon a plate; it looks very pretty. 


To make ALMOND CHEESE-CAK ES. 


TAKE four ounces of Jordan almonds, 
blanch them and put them into cold water, beat 
them with roſe water in a marble' mortar, or 
. wooden bow], with awooden peſtle, put to it four 
ounces of ſugar, and the yolks of four eggs 
beat fine, work it in the mortar or bowl till it 
becomes white and frothy, then make a rich puff 
paſte, which muſt be made thus : Take half a 
pound of flour, a quarter of a pound of * 
8 2 75 
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rub a little of the butter into the flour, mix it 
ſtiff with a little cold water, then roll your paſte 
ſtraight out, ſtrew over a little flour, and lay 
overit in thin bits one third of your butter, throw 
a little more flour over the butter, do ſo for. 
three times, then put your paſte in your tins, 
fill them, and grate ſugar over et and bake 
them in a gentle oven. 


To make Bazap CHEESE-CAEES 


SLICE a penny loaf as thin as poſſible, pour 
on it a pint of boiling cream, let it ſtand two 
hours, then take eight eggs, half, a pound of | 
butter, and a nutmeg grated, beat them well | 
together,” put in half a pound of currants well | 
waſhed, and dried before the fire, and a ſpoon- 
ful of brandy, or white wine, and bake them 
in raiſed cruſts, or petty pans. 


To make CiTRON Currsr-Carns. 


BOIL a quart of cream, beat the yolks of four 
eggs, mix them with your cream, when. it is 
cold, then ſet it on the fire, let it boil till it 
curds, blanch ſome almonds, beat them with 
orange flower water, put them into the cream, 
with a few Naples biſcuits, and green citron 
ſhred fine, ſweeten it to your taſte, and bake 
them in tea-cups. 


To make Rict CurtsE-CAkes. 


BOIL four ounces of rice till tender, put it. 
upon a ſieve to drain, put in four eggs well beat- 
en, half a pound of butter, half a pint of cream, 
1 8 2 1 
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fx ounces of ſugar, a nutmeg grated, anda glaſs 
of rataſia water, or brandy: beat them all to- 


| W and bake them in raiſed cruſts. 


To make Chai: CuEESE-CAEKEs. 


TAKE half a pint of good curds, beat hens 
with four eggs, three ſpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia, 
roſe, or orange water, put to them a quarter of 
apound of ſugar, half a pound of currants well 
waſhed and dried before the fire, mix them all 
well together, and bake it in petty pans, with 
. good cruſt under them. 


To make ORANGE Can ESV, 


TAKE a pint of cream,, and, a pint of new: 


milk, warm it, and putinita little runnet, when 


it is broke, ſtir it gently, lay it on a cloth to drain 
all night, and then take the rinds of three oranges, 
boiled as for preſerving in three different waters, 
pound them very fine, and mix them with the 
curd, and eight eggs, in a mortar, a little nut- 
meg, juice of lemon, or orange, and ſugar to 
your taſte, bake them in tin pans rubbed with 
butter, when they are baked turn them out, and 


put ſack and ſugar over them. Some put flices 


of preſſed oranges among them. 


To make CHEESE-CAKES. 


\ 


SET a quart of new milk near the fire, with 
a ſpoonful of runnet, let the milk be blood warm, 
when it is broke, drain the curd through a coarſe 
cloth, now and then break the curd gently with 
1 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter af. a pound of ſugar, 
a nutmeg, and two Naples biſcuits grated, the 
yolks of four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 
ſpoonfuls of roſe water, and two of ſack, clean 
fix ounces of currants very well, put them into 
your curd, and mix them all well together. 


To idle Ours Purrs. 137 


TAKE two quarts of milk, put a little un- 
net in it, when it is broke, put it in a coarſe cloth 
to. drain, then rub the curd through a hair ſieve 
with four ounces of butter beat, ten ounces of 
bread, half a nutmeg, and a lemon peel grated, 
a ſpoonful of wine, and ſugar to your taſte, 'rub 
your cups with butter, and bake them a little 
more than half an hour. 


To make E&6 CHEESE. 


BEAT fix eggs well, put them into thre 2 | 
of new milk, ſugar, cinnamon, and lemon peel 
to your taſte, ſet it over the fire, keep ſtirring 
it, and ſqueege a quarter of a lemon in it to turn 
it to cheeſe, let it run into what ſhape you would 
have it, when it is cold, turn it out, pour over 
it a little almond cream, made of ſweet almonds 
beat fine with a little cream, then put them into 

a pint of cream, let it boil and ſtrain it, put to 
it the yolks of three eggs well beat, ſet it over 
the fire, and make it like a cuſtard. 
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To make a Loar RoyYAL. 


| TAKE a French roll, raſp it, cut off the "Ig 
tom cruſt, lay it in a pan, with the bottom 
upwards, boil a pint of cream, put to it the 
yolks of two eggs, a little cinnamon, orange 
flower water, and ſugar to your taſte, when it 
is cold pour it upon the roll, let it ſtand in all 
night to ſteep, then make a very good cuſtard of 
cream, a little ſack, orange flower water, and 
ſugar, put the roll into a diſh, with ſome good 
paſte round the edge, and pour your cuſtard upon 
it; you may lay lumps of marrow in the cuſtard, 
and ſtick long lips of citron and orange peel in 
the loaf, then ſend it to the oven, a ne time 


; wil bake it 


Jo make a PRINCE Lor. 


TAKE ſmall French rolls, about the fize of 
an egg, cut a ſmall round hole in the top, take 
out all the crumb, fill them with almond cuſ- 
tard, lay over it currant jelly, in thin ſlices, beat 


the white of an egg, and double refined ſugar to 
a froth, and } ice them all over with! it; 1 is a 


* diſh. 


To make a DRUNKEN Loas. 


T AKE a French roll hot out af the oven, 


| raſp i it, and poura pint of red wine upon it, and 


cover it cloſe up for half an hour, boil one ounce 
of maccaroni in water till it is ſoft, and lay it 


upon a Hove | to drain, then put the hze of a wal- 
nut 
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nut of butter into it, and as much thick cream 
as it will take, then ſcrape in ſix ounces of Par- 


5 meſan cheeſe, ſhake it about in your toſſing- 


pan, with the maccaroni till it be like a fine 
cuſtard, then pour it hot upon your loaf; brown 
it with a ſalamander, and ſerve it up.—lIt is a 


pretty dith for ſupper 


To make Sud w BALLS. 


PARE five large baking apples, take out the 


cores with a ſcoop, fill the holes with orange or 


uince marmalade, then make a little good hot 


paſte, and roll your apples in it, and make your 
cruſt of an equal thickneſs, and put them in a 


tin dripping-pan, bake them in a moderate oven, 
when you take them out, make icing for them 


the ſame way as for the plumb-cake, and ice them 
all over with it, about a quarter of an inch thick, 
ſet them a good diſtance from the fire till they 
are hardened, -but take care you do not let them 
brown, put one in the middle of a China diſh, 
and the other five round it. Garniſh them with 
green ſprigs and ſmall flowers. — They are pro- 
per for a corner either for dinner or ſupper, 


To mate FRIED ToasT, 


CUT a ſlice of bread about half an inch thick, 
ſeep. it in rich cream, with ſugar and nutme 
to your taſte, when it is quite ſoft, put a good 

lump of butter into a tofling-pan, try it a fine 
brown, lay it on a diſh, pour wine ſauce over 
it, and ſerve it up. | 2 


* 
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G AP Kl. 
| Osſervations upon CAKES. 


3 HEN you make any kind of cakes, be 

ſure that you get the things ready be- 
fore you begin, then beat your eggs well, and 
do not leave them till you have finithed the cakes, 
or elſe they will go back again, and your cakes 
will not be light; if your cakes are to have but- 
ter in, take care you beat it to a fine cream be- 
fore you put in your ſugar, for if you beat it 
twice the, time, it will not anſwer ſo well: as 
to plumb-cake, ſeed-cake, or rice-cake, it is 
beſt to bake them in wooden garths, for if you 
bake them in either pot or tin, they burn the 
outſide of the cakes, and confine them ſo that 
the heat cannot penetrate into the middle of 
your cake, and prevents it from riſing : bake all 
kinds of cake in a good oven, according to the 
ſize of your cake, and follow the directions of 
your receipt, for though care hath been taken 
to weigh and meaſure every article belonging to 
every kind of cake, yet the management and the 
oven mult be left to the maker's care. . 


To make a BRIDE CAKE. 


i , TAKE four pounds of fine flour well dried, 
four pounds of treſh butter, two pounds of loaf 


ſugar, pound and fift fine a quarter of an ounce 


of mace the ſame of nutmegs, to every pound | 
of flour put eight eggs, waſh four pounds df 
currants, pick them well and dry them before 
CE Bop | n ns the 


cut them lengthways very thin, à pound of 
citron, one pound of candied orange, the ſame 
of candied lemon, half a pint of brandy ; firſt 
work the butter with your hand to a cream, then 
beat in your ſugar a quarter of an hour, beat the 
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the fire, blanch a pound of ſweet almonds, and 


whites of your eggs to a very ſtrong froth, mix 


them with your ſugar and butter, beat your yolks; 


gh: 


half an hour at leaſt, and mix them with your 


cake, then put in your flour, mace, and nut- 
meg. keep beating it well till your oven is ready, 

ut in your brandy, and beat your currants and 
almonds lightly in, tie three ſheets of paper 
round the bottom of your hoop to keep it from 
running out, rub it well with butter, put in your 
cake, and lay your ſweetmeats in three lays, with 


cake betwixt every lay, after it is riſen and co- 


loured, cover it with paper before your oven is 


ſtopped up; it will take three hours baking. 


To make ALMonD-IcinG for the BRIDE CAKE. 


BEAT the whites of three eggs to a ſtrong 
froth, beat a pound of Jordan almonds very fine 
with roſe- water, mix your almonds with the eggs 
lightly together, a pound of common loaf ſugar 
beat fine, and put in by degrees; when your cake 
is enough, take it out, and lay your icing on, 
then put it in to brown. 


To make SUGAR ICING for the BRIDE CAKE. 


BEAT two pounds of double refined ſugar, 
with two ounces of fine ſtarch, fift it through a 
gauze ſieve, then beat the whites of five eggs 
F with 
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with a knife upon a pewter diſh half an hour ; 


beat in your ſugar a little at a time, or it will 
make the eggs fall, and will not be ſo good a 


colour, when you have put in all your ſugar, 
beat it half an hour longer, then lay it on your 
almond icing, and ſpread it even with a knife; 
if it be put on as ſoon as the cake comes out of 

the oven it will be hard by the time the cake 
is cold. 


Jo make a good PruMs Cake. 


TAKE a pound and half of fine flour well 
dried, a pound and a half of butter, three quar- 
ters of a pound of currants waſhed and well 
picked, ſtone half a pound of raiſins, and ſlice 
them, eighteen ounces of ſugar beat and fifted, 
fourteen eggs, leave out the whites of half of 
them, ſhred the peel of a large lemon exceed- 
ing fine, three ounces of candied orange, the 
ſame of lemon, a tea-ſpoonful of beaten mace, 
half a nutmeg grated, a tea-cupful of brandy, or 
white wine, four fpoonfuls of orange flower 
water ; firſt work the butter with your hand to 
a cream, then beat your ſugar well in, whiſk 
your eggs for half an hour, then mix them with 
your ſugar and butter, and put in your flour and 
fpices, when your oven is ready, mix your 
brandy, fruit, and ſweetmeats lightly in, then 
put it in your hoop, and ſend it to the oven; it 
will require two hours and a half baking.—It 


will take an hour and a half beating. 


' To 
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To make à rich SEED CAKE. 


TAKE a pound of flour well dried, a pound 
of butter, a pound of loaf ſugar beat and ſifted, 
eight eggs, two ounces of carraway ſeeds, one 
nutmeg grated, and its weight of cinnamon; 
firſt beat your butter to a cream, then put in 
your ſugar, beat the whites of your eggs half 
an hour, mix them with your ſugar and butter, 
then beat the yolks half an hour, put to it the 
whites, beat in your flour, ſpices, and ſeeds, a 
little before it goes to the oven, put it in the 
| hoop and bake it two hours in a quick oven, and 
let it ſtand two hours.—It will take two hours 
beating, | | &: 


Jo make a WRITE PLUMB CAKE, 


TO two pounds of flour well dried, take a 
pound of ſugar beat and ſifted, one pound of 
butter, a quarter of an ounce of mace, the ſame 
of nutmegs, - ſixteen eggs, two pounds and a 
half of currants, picked and waſhed, half a 
pound oß candied lemon, the ſame of ſweet al- 
monds, half a pint of ſack or brandy, three 
 ſpoonfuls of orange flower water, beat your but- 
ter to a cream, put in your ſugar, beat the whites _ 
of your eggs half an hour, mix them with your 
ſugar and butter, then beat your yolks half an 
hour, mix them with your whites, it will take 
two hours beating, put in your flour a little be- 
fore your oven is ready, mix your currants and 
all your other ingredients lightly in, juſt when 
you put it in your hoop.— Two hours will bake 


It, | 
To 
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To made litik PuLoms Cakes. 


©" TAKE a pound of flour, rub into it half a 
pound of butter, the ſame of ſugar, a little beaten 
| mace, beat four eggs very well (leave out half 
the whites) with three ſpoonfuls of yeſt, put to 
it a quarter of a pint of warm cream, ſtrain 
them into your-flour, and make it up light, ſet. 
it before the fire to riſe ; juſt before you ſend it 
to the oven, put in three quarters of a pound of 
Eurrants. N : e 


To make ORancs Cakes. 


TAKE Seville oranges that have very good 
Tinds, quarter them, and boil them in two or 
three waters until they are tender, and the bit- 
terneſs is gone off, ſcum them, then lay them 
on a clean napkm to dry, take all the ſeeds and 
ſkins out of the pulp with a knife, ſhred the 
_ peels fine, put them to the pulp, weigh them, 
and put rather more than their. weight of fine 
ſugar into a toſſing pan, with juſt as much water 
as will diffolve it, boil it till it becomes a per- 
fect ſugar, then by degrees put in your orange 
peels and pulp, ſtir them well before you ſet 
them on the fire, boil it very gently till it looks 
Clear and thick, then put it into flat-bottomed 
glaſſes, ſet them in a ſtove, and keep a conſtant 
moderate heat to them, when they are candied 
on the top, turn them out upon glaſſes, _ 
VNV. B. You may make lemon cakes the ſame 
way. | Fae + 


. CHE 
7 | 
4 To 
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| Fo make LEMON Cane, a fecond Way. 5 | 


BEAT the whites of ten eggs with a whiſk 
for one hour with three ſpoonfuls of roſe or 
orange flower water, then put in one pound of 
loaf ſugar beat and ſifted, with the yellow rind 
of a lemon grated into it; when it is well mixed 
put in the juice of half a lemon and the yolks 
of ten eggs beat ſmooth, and juſt before you 
put it into the oven ſtir in three quarters of a 
pound of flour ; butter your pan, and one hour 
will bake it in a moderate oven. : 


To make Rice CARE. 


TAKE fifteen eggs, leave out ane half of 
the whites, beat them exceeding well near an 
hour with a whiſk, then beat the yolks half an 
hour, put to your yolks ten ounces. of loaf ſugar 
fifted fine, beat it well in, then put in half a 
pound of rice flour, a little orange water or 
brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoop 
and ſet them in a quick oven for half an hour. 


Jo make RA TAPIA CAKEs. 


TAKE half a pound of ſweet almonds, the 
fame quantity of bitter, blanch and beat them 
fine in orange, roſe, or clear water, to keep them 
from oiling, pound and fift a pound of fine 
ſugar, mix it with your almonds, have ready 
very well beat, the whites of four eggs, 1 

| them 
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them lightly with the almonds and ſugar, put it 

In a preſerving pan, and ſet it over a moderate 

| fire, keep ſtirring it quick one way until it is 

pretty hot, when it is a little cool roll it in 
{mall rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on 
fugar papers, and ſift a little fine ſugar over them 

_ juſt as you are putting them into a ſlow, oven. 


To make RATAFIA Cares a ſecond Way. 


TAKE one pound and a half of ſweet al- 
monds, and half a pound of bitter almonds, 
beat them as fine as poſſible with the whites of 

two eggs, then beat the whites of five eggs to a 
ſtrong froth, ſhake in lightly two pounds and a 
half of fine loaf ſugar beat and ſifted very fine, 
drop them in little drops the ſize of a nutmeg, 
on cap paper, and bake them in a ſlack oven. 


To make SHREWSBURY CAKES. | 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 
egg, ſix ounces of loaf ſugar beat and ſifted, half 
an ounce of carraway ſeeds mixed into a paſte, 
roll themthin, and cut them round with a ſmall 
glaſs, or little tins, prick them, and lay them on 
meets of tin, and bake them in a flow oven. 


Jo make SHREWSBURY CAKES @ ſecond Way. 


Was pound of butter, beat and ſift a pound 
of double refined ſugar, a little mace, and four 


8 eggs, 
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eggs, beat them all together with your hand till 
it is very light and looks curdling, then ſhake 
in a pound and a half of fine flour, roll it thin, 


and cut it inta little cakes with a tin, and bake 
them. | 1 


To make BaTn CAKxs. 


RUB half a pound of butter into a pound of 
flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
it to the fire to riſe, when you make them up, 
take four ounces of carraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into a round cake, the ſize of a French roll, 


bake them on ſheet tins, and ſend them in hot 
for breakfaſt. 


To make Queen CAR BSG. 


TAKE a pound of loaf ſugar, beat and ſift it, 
a pound of flour well dried, a pound of butter, 
eight eggs, half a pound of currants waſhed and 
picked, grate a nutmeg, the fame quantity of 
mace and cinnamon, work. your butter to a 
cream, then put in your ſugar, beat the whites 
of your eggs near halt an hour, mix them with 
your ſugar and butter, then beat your yolks near 
half an hour, and put them to your butter, beat 
them exceeding well together, then put in your 
flour, ſpices, and the currants, when it is ready 
for the oven, bake them in tins, and duſt a little 
ſugar over them. | 


To 
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To make a common 1 Cate. 


ARE two pounds of flour, rub it into half a 


und of powdered ſugar, one ounce of cartawa 
ſeeds beaten, have ready a pint of milk, with 
half a pound of butter melted in it, and two 
ſpoonfuls of new barm, make it up into a paſte, 
ſet it to the fire to riſe, flour your tin, and bake 
it in a quick oven. 


To male CREAM CAKES. 


BEAT the whites of nine eggs to a ſtiff froth, 


then ſtir it gently with a ſpoon, for fear the 


froth ſhould fall, and grate the rinds of two 


lemons, to every white of an egg, ſhake in 


ſoftly a ſpoonful of double refined ſugar ſifted 


fine, lay a wet ſheet of paper on a tin, and drop 
the froth in little lumps on it with a ſpoon, a 
ſmall diſtance from each other, and ſift a good 
quantity of ſugar over them, ſet them in an oven 
after brown bread, make the oven cloſe up, and 
the froth will riſe, when they are juſt coloured 
they are baked enough, take them out and put 


two bottoms together, and lay them on a ſieve, 


then ſet them in a cool oven to dry.—You may 
lay raſpberry jam, or any other ſorts of ſweetmeats 
betwix them before you cloſe the bottoms to- 
_ ro dry. 


To make little 8 CAKEs. 


TAKE one pound and a half of fine flaws, 


1 it "ell before the fire, a pound of butter, 
| half. 


G r 
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half a pound of fine loaf ſugar well beat and 
fifted, four yolks of eggs, four ſpoonfuls of 
roſe water, four ſpoonfuls of ſack, a little mace, 
and one nutmeg grated: beat the eggs very well, 
and put them to the roſe water and ſack, then 
put to it the ſugar and butter; work them all 
together, ſtrew in the currants and the flour, 
being both made warm together before. — This 
quantity will make fix or eight cakes; bake 
them pretty criſp, and a fine brown. 


To make PRUSSIAN CAKE. 


TAKE a pound of ſugar beat and fifted, - 
half a pound of flour dried, ſeven eggs, beat 
the yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very fine, half a 
pound of almonds beat fine with roſe water; as 
ſoon as the whites are beat to a froth, put in all 
the things except the flour and beat them to- 
gether for half an hour, juſt before you ſet it in 
the oven ſhake in the flour. —N. B. The whites 
and yolks muſt be beat ſeparate, or it will be 
quite heavy. V 


To make a CARE without butter. 


BEAT eight eggs half an hour, have ready 
pounded and fifted a pound of loaf ſugar, ſhake 
it in, and beat it half an hour more, put to it a 
quarter of a pound of ſweet almonds beat fine, 
with orange flower water, grate the rind of a 
lemon into the almonds, and ſqueeze in the juice 
of the lemon, mix them all together, .and keep 

* beating 
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beating them till the oven is ready, and juſt be- 


fore you let it in put to it three quarters of a 
pound of warm dry fine flour; rub your hoo} 


with butter: an hour and an half will bake N 


To make nabe JoMBALLS. 


BEAT very light the yolks of four eggs and 
the whites of eight with a ſpoonful of roſe 
water, and duſt in a pound of treble refined 
ſugar, then put in three quarters of a pound of 

the beſt fine flour, ſtir it lightly in, greaſe your 


tin ſheets, and drop them in the ſhape of a 


macaroon, 1 bake them nicely. 


To make CHACKNELLS. | 


TO a pint of blue milk put about two ounces 


of butter and a good ſpoonful of yeſt, make it 


juſt warm, and mix into it as much fine flour as 


will make it a light dough, roll it out very thin, 


and cut it into long pieces two inches broad, 
prick them well, and bake them i in a flow oven 
upon tin plates. | 


To make L1GHT Mos; 


TO three quarters of a pound of fine four, 
put half a pint of milk made warm, mix in it 
two or three ſpoonfuls of light barm, cover it up, 
ſet it half an hour by the fire to riſe,' work in 
the paſte four ounces of ſugar, and four ounces 
of butter, make it into wigs with as little flour 
as poſſible, and a few leeds, ſet them i ina ah. 
oven to bake. 


: 1 


1 
a ere * 
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To make MacAROORS. 


| TO one pound of blanched and beaten ſweet 
almonds, put one pound of ſugar, and a little 
roſe water, to keep them from oiling, then beat 
the whites of ſeven eggs to a froth, put them in” 
and beat them well together, drop them on wafer 
paper, grate ſugar over them, and bake them. 


To make SPANISH BISCUITS. 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight ſpoonfuls of ſugar, beat 
the whites to a ſtrong froth, then beat them ve 
well with your yolks and ſugar near half an hour, 
put in four ſpoonfuls of flour, and a little lemon 
cut exceeding fine, and bake them on papers. 


To make SronGE BiscuiTs. 


BEAT the yolks of twelve eggs half an hour, 
put in a pound and a half of ſugar beat and ſift- 
ed, whiſk it well till you ſee it riſe in bub- 
bles, beat the whites to a ſtrong froth, whiſk 
them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins; they require a hot oven, the 
mouth muſt not be ſtopped; when you put them 
into the oven duſt them with ſugar; they will 
take half an hour baking. 


LS | To 


. 
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To make LEMON Biscvuits. 


BEAT very well the yolks of ten eggs, and 


the whites of five, with four ſpoonfuls of orange 
flower water till they froth up, then put in a 


pound of loaf ſugar fifted, beat it one way for 


half an hour or more, put in half a pound of 
flour with the raſpings of two lemons, and the 
pulp of a fmall one, butter your tin, and bake 


it in a quick oven, but do not ſtop up the mouth 
at firſt for fear it ſhould ſcorch, duſt it with ſugar 
before you put it in the oven; it is ſoon baked, - 


To make PRoPp:BiscuiTts. 


BEAT the yolks of ten eggs and the whites 


of ſix, with one ſpoonful of roſe water, half an 
hour, then put in ten ounces of loaf ſugar beat 


and ſifted, whiſk them well for half an hour, 


then add one ounce of carraway ſeeds cruſhed a 
little, and fax ounces of fine flour, whiſk in your 
Hour gently, drop them on wafer papers, and 
bake them in a moderate oven. 8 4 


To make common B1SCUITS. 


BEAT eight eggs half an hour, put in a 
pound of ſugar beat and fifted, with the-rind of 
a lemon grated, whiſk it an hour till it looks 
light, then put in a pound of flour, with a lit- 
tle roſe water, and bake them in tins, or on 
papers, with ſugar over them. N 


To 


"oufintwnd oa. imo a. „„S 
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N 
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To make WAFERS. 
TAKE two ſpoonfuls of cream, two of 
ſugar, the ſame of flour, and one ſpoonful of 


orange flower water, beat them well together 


for half an hour, then make your wafer tongs 


hot, and pour a little of your batter in to cover 
your irons, bake them on a ſtove fire, as the 


are baked roll them round a ſtick like a ſpig- 


got, as ſoon as they are cold, they will be very 
criſp; they are proper for tea, or to PRE upon a 
falver to > cat with jellies. | | 


To make LEMON PuFFs. 


BEAT a pound of double refined ſugar, ſift 
it through a fine ſieve, put it in a bowl, with the 


juice of two lemons, beat them well together, 


then beat the white of an egg to a very high 
froth, put it in your bow], beat it half an hour; 
then put in three eggs, with two rinds of lemons 
grated, mix it well up, duſt your papers with 
ſugar, drop on the puffs in ſmall ** and 
bake them i in a moderate oven. 


To make Cnocol ATE Puprs. 


BEAT and fift half a pound of double refined 
ſugar, ſcrape into it one ounce of Chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your 
ſugar and chocolate; keep beating it till it is as 
Riff as paſte, ſugar your papers, and drop them 
on about the fize of a ſixpence, and bake them 
in a very ſlow oven. 

T 3 To 
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To make ALMonD Pups. 


BLANCH two ounces of ſweet almonds, 
beat them fine with orange flower water, beat 
the whites of three eggs to a very high froth, 
then ſtrew in a little fifted ſugar, mix your al- 
monds with your ſugar and eggs, then add more 
ſugar till it 1s as ſtiff as a paſte, lay it in cakes, 
and bake it on paper in a cool oven. 


To make PIKELETS. 


TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of barm, with as much milk and a 
little ſalt as will make it into a light paſte, pour 
your milk and barm into the middle of your 
flour and ftir a little of your flour into it, then 
let it ſtand all night, and the next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ſtand 
an hour; after that take it out with a large 
ſpoon, and lay it on a board well duſted with 
flour, and dredge flour over them; pat it with 
your hand, and bake them upon your bake» 
ſtone, - | 


5 To make FRENCH BREAD. 


TAKE a quarter of a peck of flour, one 
ounce of butter melted in milk and water, mix 
two or three ſpoonfuls of barm with it, ſtrain 

it through a ſieve, beat the white of an egg, 


* 
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put it in your water with a little ſalt, work it 
up to a light paſte, put it into a bowl, then pull 
it into pieces, let it ſtand all night, then work 
it well up again, cover it, and lay it on a dreſſer 
for half an hour, then work all, the pieces ſepa- 
rate and make them into rolls, and ſet them in 
the oven. 


To make WHiTE BREAD. 


TO a gallon of the beſt flour put fix ounces 
of butter, half a pint of good yeſt, a little 
ſalt, break two eggs into a Baton, but .leave out 
one of the whites, put a-ſpoonful or two of 
water to them, and beat them up to a froth, 
and put them in the flour, have as much new 
milk as will wet it, make it juſt warm and mix 
it up, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the 
fire and cover it with a cloth, and let it ſtand 
an hour and a quarter; make your rolls ten 
minutes before you ſect them in the oven, and 
prick them with a fork ; if they are the bigneſs 
of a French roll three quarters of an hour will 
bake them. | 


To make TEA CRUMPETS. 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
ſpoonful of barm; beat in as much fine flour 
as will make them rather thicker than a common 

Beet. eat batter 
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batter pudding, then make your bake-ſtone 
very hot, and rub it with a little butter wrapped 
in a clean linen cloth, then pour a large ſpoon- 
ful of batter upon your ſtone, and let it run to 
the ſize of a tea ſaucer; turn it, and when you 


want to uſe them toaſt them very eriſp and 
butter them. „ 
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CHAP XIL 
LITTLE SAVORY DISHES. 


To ragoa Pi6G6s FEET and EARS. 


OIL your feet and ears, then ſplit your feet 
D down the middle, and cut the ears in nar- 
row ſlices, dip them in batter, and fry them a 
good brown, put a little beef gravy in a toſſing 
pan, with a tea ſpoonful of lemon pickle, a large 
dne of muſhroom catchup, the ſame of brown- 
ing, and a little falt, thicken it with a lump of 


butter rolled in flour, and put in your feet and 


ears, give them a gentle boil, and then lay your 
feet in the middle of your diſh, and the ears 
round them, ſtrain your gravy and pour it over: 
Garniſh with curled parſley. It is a pretty 
corner dith for dinner. | Be og. 


To make a SOLOMON=-GUNDY, 


TAKE the white part of a roaſted chicken, 
the yolks of four boiled eggs, and the whites of 
the ſame, two pickled herrings, and a handful of 

8 8 5 parſley, 
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parſley, chop them ſeparately exceeding ſmall, 
take the ſame quantity of lean boiled ham ſcraped 
fine, turn a China baſon upſide down in the mid- 
dle of a diſh, make a quarter of a pound of 
butter in the ſhape of a pine apple and ſet it 
on the baſon bottom, lay round your baſon a 
ring of ſhred parſley, then a ring of yolks of 

eggs, then whites, then ham, then chicken, 
then herring, till you have covered your baſon 
and uſed all the ingredients, lay the bones of 
the pickled herrings upon it with the tails up to 
the butter, and the heads lie on the edge of the 
diſh; lay a few capers, and three or four pickled 
oyſters round your diſh, and ſend it up. 


SOLOMON-GUNDY a fecond Way. 


CHOP all the ingredients, as for the firſt, 
mix them well together, and put in the middle 
of your diſh a large Seville orange, and your 
ingredients round it, rub a little cold butter 
through a ſieve, and it will curl, lay it in lumps 


on the meat; ſtick a ſprig of curled n on 
your butter and ſerve it up. 


To roaſt a Car- s-HEART. 


MAKE a forcemeat with the crumbs of half 
a penny loaf, a quarter of a pound of beef ſuet 

| ſhred ſmall, or butter, chop a little parſley 
ſweet marjoram, and lemon peel, mix it up 
with a little nutmeg, pepper, ſalt, and the yolk 
of an egg, fill your heart, and lay over the ſtuf- 
fing a caul of veal, or writing paper, to keep it 
in 
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in the heart, lay it in a Duch oven, keep turn- 
ing it and roaſt it thoroughly; when you diſh it 
up, pour over it good melted butter, and lay ſlices 
of lemon round it, and ſend it to table. 


To dreſs 4 Diſh of Lamss Bis. 


SKIN the ſtones and ſplit them, lay them on 
a dry cloth with the ſweetbreads and liver, and 
dredge them well with flour, and fry them in 
boiling lard, or butter, a light brown, then lay 
them on a ſieve to drain, fry a good quantity of 
parſley, lay your bits on the diſh, and the parſley 
in lumps over it, pour melted butter round them. 


To fricaſſee CAaLyr's-FEET. 


BOIL your feet, take out the bones and cut 
the meat in thin flices, and put it into a toſſing 
pan, with half a pint of good gravy, boil them 
a little, and then put in a few morels, a tea 
ſpoonful of lemon pickle, a little muſhroom 
powder, or pickled muſhrooms, the yolks of 
four eggs boiled hard, and a little falt, thicken 
with a little butter rolled in flour, mix the yolk 
of an egg with a tea-cupful of good cream, and 
half a nutmeg grated, put it in, and ſhake it 
over the fire, but do not let it boil, it will curdle 
the milk: garniſh with lemon, and curled 
parſley. N 


CnicxENs in SAVORY JELLY. 
"ROAST two chickens, then boil a gang of 


calf*s-feet to a ſtrong jelly, take out the ye 
$$ IKIm 
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ſkim off the fat, beat the whites of three eggs | 
very well, then mix them with half a pint of 


white wine vinegar, the juice of three lemons, 
a blade or two of mace, a few pepper corns, 


and a little ſalt, put them to your jelly; when it 


has boiled five or fix minutes, run it through a 
jelly bag ſeveral times till it is very clear, then 


5 a little in the bottom of a bowl that will 


old your chickens, when they are cold, and 
the jelly quite ſet, lay them in with their breaſts 
down, then fill up your bowl quite full with the 
reſt of your jelly, which you muſt take care to 
keep from ſetting (ſo that when you pour it 
into your bowl it will not break) let it ſtand 
all night, the next day put your baſon into warm 
water, pretty near the top; as ſoon as you find 


it looſe in the baſon, lay your diſh over it, and 


turn it out upon it. 
| PicroNs in SAvoRY JELLY. 


ROAST your pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a 
jelly, for them the ſame way as for the chickens, 
pour a little into a baſon, when it is ſet lay in 
the pigeons with their breaſts down, fill up your 
bowl with your jelly, and. turn it out as before, 


Small BIRDS in SAvoRY JELLY. 


TAKE eight ſmall birds with their heads 


and feet on, put a good lump of butter in them | 


and ſew up their vents, put them in a jug, cover 
it cloſe with a cloth, ſet them in à kettle of 
ASL: CM | | boiling 
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boiling water till they are enough, drain them, 
make your jelly. as before, put a little into a 
' baſon, when it is ſet lay in three birds with their 
breaſts down, cover them with the jelly, when 
it is ſet put the other five with the K in the 
middle, fill up your bowl with jelly as before, 
and turn it out the ſame way. 


* SxRELTS in SAvoRY JELLY, 


UT and waſh your ſmelts, ſeaſon them with 

mace and ſalt, lay them in a pot with butter 

over them, tie them down with paper, and 

bake them half an hour, take them out and 
when they are a little cool, lay them ſeparatel 

3 on a board to drain, when they are quite ol. 

lay them on a deep plate in what form you pleaſe, 

© pour cold jelly over them, and they will look like 
live fiſh. —Make your jelly as before. 


Craw-FisH in SAvorY JELLY. 


- BOIL your craw-fiſh, then put a little jelly 
in a bowl, made as for the chickens, when it 1s 
ſet, put in a few craw fiſh, then cover them with 
jelly, when it is cold, put in more lays till your 
bowl is full, let it ſtand all night, and turn them 
out the ſame as the chickens. 8 


* 


CRAW-FISH in JELLY. 


no” BOIL half a dozen large craw-fiſh, 'and let 
F them cool, wipe them clean, lay them in a 
| punch-bow] with their backs downwards, pour 
oa them ſome nice calf's-foot jelly, when it is 

-| 4 TY cold 
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cold turn it out upon a glals diſh; it makes 
a very pretty de- di, for either dinner or ſupper. 


To dreſs Mace! with PARMESAN CHEESE. 


' BOIL four ounces of x maccaroni till it be quite 
tender, and lay it on a ſieve to drain, then put 
it in a toſſing pan, with about a gill of good 
cream, a lump of butter rolled in flour, boil it 
five minutes, pour it on a plate, lay all over it 
Parmeſan cheeſe toaſted ; ſend it to table on a 
water Pn for i it ſoon goes cold. 


E few Caper with LiGurT Wiss. 


CUT a plateful of cheeſe, pour on it a glaſs 
of red wine, ſtew it before the fire, toaſt a light 
wig, pour over it two or three ſpoonfuls of hot 
red wine, put it in the middle of your diſh, lay 
the cheeſe over it, and ſerve it up. 


| To flew Cu ESE. 


CUT your cheeſe very thin, lay it in a toaſter, 
ſet it before the fire, pour a glaſs of ale over it, 
let it ſtand till it is all like a light cuſtard, then 
pour it on toaſts or wigs, and ſend it in hot. 


To flew CHARDOONS. 
TAKE the inſide of your chardoons, waſh 


them well, boil them in ſalt and water, put 
them into a toſſing pan with a little veal gravy» 
a tea-ſpoonful of lemon pickle, a large one of 
muſhroom catchup, pepper and falt to your 

| taſte, 
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EF taſte, thicken it with flour and butter, boil it 
F a little, and ſerve it up in a ſoup plate. 

E- . ..- Tofry CAR DOONs. 


BOIL your chardoons as you did for ſtewing, 
then dip them in batter made of a ſpoonful of 
flour and ale, fry them in a pan of boiling lard, 
pour melted butter over them, and ſerve them 


| „ up 15 8 7 
To ragoo CELERY, » 


TAKE off all the outſides of your heads of 
celery, cut them in pieces, put them in a toſ- 
fing pan, with a little veal gravy or water, boil - 
them till they are tender, put to it a tea-ſpoonful 
of lemon pickle, a meat ſpoonful of white wine, 
and alittle ſalt; thicken it with flour and but- 
ter, and ſerve them up with fippets. 


To fry CELERY. Fi | 


- BOIL your celery as for a ragoo, then cut it 
and dip it in batter, fry it a light brown in hog's- 
lard; put it on a plate, and pour melted butter 
upon it. 1 | 


To flew CELERY. 
TAKE off the outſide and the green ends of 


= your heads of celery, boil them in water till 
they are very tender, put in a ſlice of lemon, a 
little beaten mace, thicken it with a good lum 
of butter and flour, boil ita little, beat the Ar 
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of two eggs, grate in half a nutmeg, mix them 
with a tea-cupful of good cream, put it to your 
gravy, ſhake it over the fire till it be of a fine 
thickneſs, but do not let it boil; ſerve it up hot. 


To ſcollop Por Aroxs. 
BOIL your potatoes, then beat them fine in 
a bowl with good cream, a lump of butter and 
ſalt, put them into ſcollop ſhells, make them 
ſmooth on the top, ſcore them with a knife, lay 
thin ſlices of butter on the top of them, put 
them in a Dutch oven to brown before the fire. 
Three ſhells is enough for a diſh. 


To ew MushROOMus. 


TAKE large buttons, wipe them with a wet 
| flannel, put them in a ſtew-pan with a little 
water, let them ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 
to make it as thick as cream, let it boil five 
minutes, when you diſh it up put two large 
ſpoonfuls of cream mixed with the yolk of an 
egg, ſhake it over the fire about a minute or 
two, but do, not let it boil for fear of curdling; 
put ſippets round the inſide of the rim of the 
diſh, but not toaſted, and ſerve it up. It is 
proper for a ſide-diſn for ſupper, or a corner for 
dinner. e 


Another Way to flew MusSHRooMs. 


PUT your muſhrooms in ſalt and water, wipe 
them with a flannel and put them again infalt and 
| | water, 
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water, then throw them into a ſaucepan by them 
ſelves, and let them boil up as quick as poflible, 
then put in a little Chyan pepper, a little mace 
if you like the flavour, let them ſtew in this 
a quarter of an hour, then add a tea-cupful of 
cream with a little flour and: butter the ſize of 
a walnut; let them be ſerved up as ſoon as done. 


To make MusHRooM Loaves. 


TAKE ſmall buttons, waſh them as for pick- 
ling, put them in a toſſing pan, with a little 
white bread crumbs that have been boiled half 
an hour in water, then boil your muſhrooms in 
the bread and water five minutes, thicken it with 
flour and butter, and two ſpoonfuls of cream, 
but no yolks of eggs, put in a little falt, then 
take five ſmall French rolls, make holes in the 
tops of them about the ſize of a ſhilling, and 
| ferape out all the crumb, and put in your muſh- 
rooms; ſtick a bay leaf on the top of every roll. 
Five is a handſome diſh. for dinner, and three for 


ſupper. 
Toragoo MUSHROOMS. 


TAKE large muſhrooms, peel, and take out 
the inſide, broil them on a gridiron, when the 
outſide is brown put them into a toſſing pan, 
with as much water as will cover them, let them 
ſtand ten minutes, then put to them a ſpoonful 
of white wine, the ſame of browning, a very 
little allegar, thicken it with flour and butter, 
boil it a little, lay fippets round your diſh, and 
ſerve it up. EE : | | 
7. 
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To fer Px AS with LET TVC ES. x of | 

SHELL your peas, boil them in hard water 
with ſalt in £4 drain them in a fieve, then cut 
your! lettuces i in ſlices, and fry them in freſh but 
ter, put your peas and lettuces into a toſſing 
pan with a little good gravy, pepper, and ſalt, 


thicken it with dour and butter, put in a little 
ſhred hs and ſerve it upin a ſoup diſh. 


To 255 Eos with Tos rs. 


- PUT your water on in a flat bottom pan, 
with a little ſalt, when it boils break your eggs 
carefully in, and let them boil two minutes, 
then take them up with an egg ſpoon, and lay | 
them on buttered toaſts. 


"TY dreſs Eds and SPINAGE. 


Pick and waſh your ſpinage in ſeveral waters, 
ſet a pan over the fire with a large quantity of 
water, throw a handful of ſalt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
take it up with a fiſh ſlice, and lay it on the 
back of a hair ſieve, ſqueeze the water out, and 
put it in a toſſing pan, with a quarter of a pound. 
of butter, keep turning and chopping it with 
a knife, till it is quite dry, then preſs it a little 
betwixt two pewter plates, cut it in the ſhape | 
of ſippets, and ſome in diamonds, poach your 
eggs as before, and lay them on your ſpinage, 
and ſerve them up hot.— N. B. You may boil 
brocoli inſtead of ſpinage, and lay it in bunches 
betwixt every egg · 
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| To dreſs Ess with ARTICHOKE BoTToMs. 


- BOIL your artichoke bottoms in hard water, 
if dry ones in ſoft water, put in a good lump of 
butter in the water, -it will make them bol! in 
half the time, and they will be white and plump; 
when you take them up put the yolk of an hard 
egg in the middle of every bottom, and pour 
good melted butter upon them, and ſerve them 


up; you may lay aſparagus, or brocoli, betwixt 
every bottom. 


25 o make a fricaſſi of Eccs. 
Bol your eggs pretty hard, cut them in 


round ſlices, make a white ſauce the ſame way 
as for boiled chickens, pour it over your eggs, 
lay ſippets round them, and put a whole yolk in 
the middle of your plate.—It is Pope we a 
corner diſh at ſupper. | 


To fry SAUSAGES. 


cur them in ſingle links, and fry thee in 
freſh butter, then take a ſlice of ae and fry 
it a good brown in the butter you fried the ſau- 
ſages in, and lay it in the bottom of your diſh, 
put the ſauſages on the toaſt, in four parts, and 
lay poached eggs betwixt them; pour a little 
290d melted butter round en and ſerve them 
UP: ti 


25 
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To e CVUcuuBERS. 


, 


| PEEL off the out- rind, ſlice the cucumbers - 
pretty thick, fry them in freſh butter, and la 


them on a ſieve to drain, put them into a tof=. ; 
fing pan with a large glaſs of red wine, the ſame 


of ſtrong gravy, a blade or two of mace, make 
It pretty thick with flour and butter, and when 
it boils up put in your cucumbers; keep ſhaking 
them, an} let them boil five minutes, be care- 
ful you do not break them ; pour them into'a 
diſh, and ſerve them up. 35 


To make an AMULET. 

PUT a quarter of a pound of butter into a 
frying pan, break ſix eggs and beat them a little, 
ſtrain them through a hair fieve, put them in 
when your butter is hot, and ſtrew in a little 

ſhred parſley and boiled ham ſcraped fine, with 
nutmeg, pepper, and falt, fry it brown on the 
under-1ide, lay it on your diſh, but do not turn it, 
hold a hot ſalamander half a minute over it to 
take off the raw look of the eggs; ſtick curled. 
parſley in it, and ſerve it up.— V. B. You may 
put in clary and chives, or onions if you like it. 


To make an AMULET of ASPARAGUS. 


TAKE fix eggs, beat them up with cream, 
boil ſomeof the largeſt and fineſt aſparagus, when 
boiled cut off all the green in ſmall pieces, and 
mix them with the eggs, and ſome pepper and 
falt; make your pan hot, and put in a ſlice of 
butter, then put them in, and ſend them up 
hot. Lou may ſerve them up hot on buttered 
toaſts. 8 
| U':z To 
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Sf To make PAnaDa. 
GRATE the crumb of a penny loaf, and 
boil it in a pint of water, with one onion and a 
few pepper corns, till quite thick and ſoft, then 
put in two ounces of butter, a little ſalt, and 
Falf a pint of thick cream, keep ſtirring it till 
it is like a fine cuſtard, pour it into a ſoup 
plate, and ſerve it up.— N. B. You may ule 


ſugar and currants, inſtead of onions and pepper- 
corns if you pleaſe. 


To make a RAMEQUIN of CHEESE. 
TAKE ſome old Cheſhire cheeſe, a lump 
of butter, and the yolk of a hard boiled egg, 
and beat it very well together in a marble mor- 
tar, ſpread it on ſome ſlices of bread toaſted and 
buttered; hold a falamander over them, and 
fend them up. A” 


PART 
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Obſervations on POTTING and COLLARING, 


OVER your meat well with butter, and. 

tie over it ſtrong paper, and bake it well; 
when it comes out of the oven pick out all the 
ſkins quite clean, and drain the meat from the 
gravy, or the ſkins will hinder it from looking 
well, and the gravy will ſoon turn it four, beat 
your ſeaſoning well before you put in your: 
meat, and put it in by degrees as you are beat- 
ing; when you put it into your pots, preſs it 
well, and let it be quite cold before you pour 
the clarified butter over it.—In collaring, be 
careful you roll it up, and bind it cloſe, boil it 
till it is thoroughly enough, when quite cold 
put it into pickle with the binding on, next day 
take: off the binding, when it will leave the 
ſkin clear; make freth pickle often, and your 
meat will keep good a long time. 1 


To pot BEEF. 


RUB twelve pounds of beef with half a 
pound of brown ſugar, and one ounce of ſalt- 
petre, let it lie twenty-four hours, then waſh it 
clean and dry it well with a cloth, ſeafon it with 
a little beaten mace, pepper and ſalt, to your 

| N 91 tale 
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taſte, cut it in five or ſix pieces, and put it in 
an earthen pot, with a pound of butter in lumps 
upon it, ſet it in an hot oven, and let it ſtand 
three hours, then take it out, cut off the hard 
out- ſides, and. beat it in a mortar; add to it a lit- 
tle more mace, pepper, and falt: oil a pound of 
butter in the gravy and fat that came from your 
beef, and put it in as you ſee it requires it, and 
beat it exceeding fine, then put it into your pots, 
and preſs it cloſe down; pour clarified butter 
over it, and keep it in a dry place. | 


To pot BEE fo eat hike VENISON. 


PUT ten pounds of beef into a deep diſh, 
pour over it a pint of red wine, and let it lie in 
it for two days, then ſeaſon it with mace, pep- 
per, and falt, and put it into a pot with the wine 
it was ſteeped in, add to it a large glaſs more of 
wine, tie it down with paper, and bake it three 
hours in a quick oven; when you take it out 
beat it in a mortar or wooden bowl, clarify a 
pound of butter, and put it in as you ſee it re- 
. quires it, keep beating it till it is a fine paſte, 
then put it into your pots, lay a paper over it, 
and fet on a weight to preſs it down; the next 
day pour clarified butter over it, and keep it in 
a dry place for uſe. 1 


To pot Ox Curr. 
WHEN you ſtew an ox cheek, take ſome of 
the fleſhy part and ſeaſon it well with ſalt and 
pepper, and beat it very fine in a mortar with a 


little clear fat ſkimmed off the gravy, then put 
| . 1 5 it 
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it cloſe into your potting pots, and pour over it 
clarified butter, and keep it for uſe. 73 


To pot VENISON, 


IF your veniſon be ſtale rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth and rub it all over with red wine, ſeaſon 
it with beaten mace, pepper, and ſalt, put it on 
an earthen diſh, and pour over it half a pint of 
red wine, and a pound of butter, and ſet it in 
the oven; if it be a ſhoulder, put a coarſe paſte 
over it, and bake it all night in a brown bread 
oven; when it comes out, pick it clean from the 
bones, and beat it in a marble mortar, with the 
fat from your gravy; if you find it not ſeaſoned 
enough, add more ſeaſoning and clarified butter, 
and keep beating it till it is a fine paſte, then 
preſs it hard down into your pots, and pour clari- 
fied butter over it, and keep itin a dry place, 


To pot VE AL . 


CUT a fillet of veal in three or four pieces, 
ſeaſon it with pepper, ſalt, and a little mace,” put 
it into pots with half a pound of butter, tie a 

aper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out cut off all 
the out- ſides, then put the vęal in a marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in, 
a little at a time, and keep beating it till you 
ſee it is like a fine paſte, then put it cloſe down 
into your potting pots, put a paper upon it, and 
ſet on a weight to preſs it hard; when your veal 
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is cold and ſtiff, pour over it clarified butter, the 


thickneſs -of a crown piece, and tie it down. 
* 


To pot 23 Vrar. . 


"BOIL. a a ton ue, 8 it, and cut . as 
thin as poſſible, and eat it exceeding well with 
near a pound of butter and a little beaten mace, 
till it is like a paſte, have ready veal ſtewed and 
beat the ſame way as before, then put ſome veal 
into your potting pots, then ſome tongue in 
lumps over the veal: fill your pot cloſe up with 
veal, and preſs it very hard down, and pour cla- 
rified butter over it, and keep it in a dry place. 

N. B. Do not lay on your tongue in any form, 
but i in lumps, and it will cut like marble; when 
you ſend it to the table cut it out in e and 
e it Vith curled parſley. | 


F #*S 
J ® n 
| 


To pot Toxevrs. | 


1 

TAKE a neat's tongue, and rub it with an 
ounce; of ſalt- petre, and four ounces of brown 
ſugar, and let it lie two days, then boil it till it 
is quite tender, and take off the ſkin and ſide- 
bits, then cut the tongue in very thin flices, 
and beat it in a marble mortar, with one pound 
of clarified butter, mace, pepper, and ſalt to 
your taſte, beat it exceeding fine, then put it 
cloſe down into ſmall potting _ and 0 15 
red butter over them. 1 
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To pot 2 Hans, 


HANG up your hare four or five TY with | 
the ſkin on, then caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, 
pepper, and ſalt, put a pound of butter upon 
it, tie it down, and bake it in a bread oven, when 
it comes out, pick it clean. from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your 
pots, and pour clarified. butter oyer it, and keep 
it in a dry PRs 


To pot Han with-Cuicxens, 


TAKE as much lean of a boiled ham as you 
pleaſe, and half the quantity of fat, cut it as thin. 
as poſſible, beat it very fine in a mortar, with a 
little oiled butter, beaten mace, pepper, and ſalt, . 
put part of it into a china pot, then beat the 
White part of a fowl with a very little ſeaſoning; 
it is to qualify the ham; put a lay of chicken, 
then one of ham, then chicken at the top, preſs 
it hard down, and when it is cold, pour clarified 
butter over it ; when you ſend it to the table cut 
out a thin lice in the form of half a diamond, 
and lay it round the e your pot. 


To pot Woopcocks. 


PLUCK fix RR Tv draw out 18 train, 
ſkewer their bills through their thighs, and put 
the legs through each other, and their feet 2 
their breaſts, ſeaſon them with three oy | 6 
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blades of mace, and a little pepper and falt, then 
put them into a deep pot, with a pound of but- 
ter over them, tie a ſtrong paper over them, and 
bake them in a moderate oven ; when they are 
enough, lay them on a diff to drain the gravy | 
from them, then put them into potting pots, and 
take all the clear butter from your gravy, and put 
it upon them, and fill up your pots with clari- 
fied butter, and keep them in a dry place. 


To pot Mook GAME. 


PICK and draw your moor game, wipe them 
clean with a cloth, and ſeaſon them pretty well 
with mace, pepper, and ſalt, put one leg through 
the other, roaſt them till they are quite enough, 
and a good brown; when they are cold put them 
into potting pots, and pour over them clarified 
batter, and keep them in a dry place. N. B. Ob- 
ſerve to leave their heads uncoyered with butter. 


To pot PIG EON s. 


PICK your pigeons, cut off the pinions, waſh 
them clean, and put them into a ſieve to drain, 
then dry them with a cloth, and ſeaſon them with 
pepper and ſalt, roll a lump of butter in chop- 
ped parſley, and put it into the pigeons, ſew up 
the vent, then put them into a pot with butter 
over them, tie them down, and ſet them in a 
moderate oven; when they come out, put them 
into potting pots, and cover them well with 
clarified butter. . e 
8 l 
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To pot añ Kinds of ſmall Brzvs. 


- PICK and out your birds; dry them well with 
a cloth, ſeaſon them with mace, pepper, and 
falt, then put them into a pot with butter, tie 

your pot own with paper, and bake them in 
2 moderate oven; when they come out, drain 
the gravy from them, and put them into potting 
h and cover them with clarified butter. 


275 make a cold PoRCUPINE of Beep. 


SALT a flank of beef the fame way as you 
did the round of beef, and turn it every day for 
a fortnight at leaſt, then lay it flat upon a table, 
beat it an hour, or till it is ſoft all over, then 
rub it over with the yolks of three eggs, ſtrew 
over it a quarter of an ounce of beaten mace, 
the ſame of nutmeg, pepper, and falt to your 
taſte, the crumb of two penny loaves, and two 
large handfuls of parſley ſhred ſmall, then cover 
it with thin ſlices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of han; a ſecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thickneſs of a pipe, 
ſhank and lard it ſo that it may appear red, green,. 
and white; ſend it to the table with pickles and 
ſcraped horſe-radiſh round it, keep it in ſalt and 
water, and a little vinegar. -You may keep it 
four or five days without men. 


To 
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To collar à BREAST of VEATL. 


BONE your veal, and beat it a little, then 
rub it over with the yolk of an egg, ſtrew 
over it a little beaten mace, nutmeg, pepper, and 
ſalt, a large handful of parſley chopped ſmall, 
with a few ſprigs of ſweet marjoram, a little le- 
mon peel cut exceeding fine, one anchovy waſh- 
ed, boned, and chopped very ſmall, Foy mixed 
with a few bread crumbs, then roll it up very 
tight, bind it hard with a fillet, and wrap it in 
a clean cloth, then boil it two hours and a half 
in ſoft water, when it is enough, hang it up by 
one end, and make a pickle for it; to one pint 


of ſalt and water, put half a pint of vinegar, 


when you ſend it to the table, cut a ſlice off one 
end: garniſh with pickles and parſlex. 


J176 collar à CaLlr's-Heap, 


TAKE a calf's-head with the ſkin on, and 
drefs off the hair, then rip it down the face, and 
take out all the bones carefully from the meat, 
and ſteep it in warm blue milk, till it is white, 
then lay it flat, and rub it with the white of an 
egg, and ſtrew over it a tea-ſpoonful of white. 
pepper, two or three blades of beaten mace, and 


one nutmeg, a ſpoonful of ſalt, two ſcore of 


oyſters chopped ſmall, half a pound of beef 
marrow, and a large handful of parſley, lay 
them all over the inſide of the head, cut off the 


ears, and lay them in a thin part of the head, 


then roll it up tight, bind it up with a fillet, and, 
oF 2 Z | + : 
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wrap it up in a clean cloth, boil it two hours, 
and when it is almoſt col; bind it up with a 
freſh fillet, and put it in a pickle made as above, | 


and _y" it for uſe. 


Fi n TIS 
144 ; 


275 collar a Brrasr of AMP 


. BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little 
lemon peel, and a nutmeg, with a little pepper 
and ſalt, then chop ſmall one tea-cupful of 
capers, two anchovies, ſhred fine a handful of 
_ parſley, a few ſweet herbs, mix them with the 
crumb of a penny loaf, and ſtrew it over 
your mutton, and roll it up tight, boil it two 


hours, then take it up, and put it in a pickle 
made as for the calf's-head. 


To collar a Pig. 
KILL your pig, dreſs off the hair, and n 


out the entrails, and waſh it clean, take a ſhar 
knife, rip it open, and take out all the bones, then 
rub it all over with pepper and falt beaten fine, 
a few ſage leaves, and ſweet herbs chopped ſmall, 
then roll up your pig tight, and bind it with a 
fillet, then fill your boiler with ſoft water, one 
pint of vinegar, and a handful of falt, eight or 
ten cloves, a blade or two of mace, a few 

per corns, and a bunch of ſweet herbs; whih 
it boils put in your pig, and boil it till it is ten- 
der, then take it up, and when it is almoſt cold, 
bind it over again, and put it into an earthen pot, 


and pour the liquor your pig was boiled in upon 
it, keep it covered, and it is fit for uſe. 7 


8 


« 
_ 
5 * 


| . T 


= a heavy weight upon it, and let it ſtand all night, 


_ 


„ 
3 — 
4 
1 


it will look cloſe and bright. 


night, and in t 
tin, and bind it with a white fillet, put it into 
cold falt and water, and it will be fit for uſe. 
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Jo collar Swine's Face. © 


IP 
*. *% 
3. 

| 


CHOP the face 1 many places, and wath is 55 


in ſeveral waters, then boil it till the meat will 


leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meat in 


pieces, and ſeaſon it with pepper and ſalt; while 


it is hot put it into an earthen pot, but put the 
ears round the outſide of the meat, put a board 
on that will go on the inſide of the pot, and ſet 


the next day turn it out, cut it round-ways, and 


To make Mock BRAwx. 


TAKE a piece of the belly part, and the head 
of a young porker, rub it with falt-petre, and let 
it lie three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut it 


in pieces, then take four ox feet boiled tender 


and cut in thin pieces, lay them in your belly piece 


with the head cut ſmall, then roll it up tight 


with ſheet tin, that a trencher will go in at each 
end, boil it four or five hours; when it comes 


out, ſet it upon one end and preſs the trencher 


down with a 1 lead weight, let it ſtand all 
> morning take it out of your 


N. B. You muſt make freth ſalt and water 
every four days, and it will keep a long time. 


i 3 


To 
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BONE. your beef, lay it flat upon a table, 


and beat it half an hour with 'a wooden mallet 
till it is quite ſoft, then rub it with fix ounces of 
brown ſugar, four ounces of common falt, and 
one ounce of ſalt-petre beat fine, let it lie then 

for ten days, and turn it once every day, take it 
out,. then put it in warm water for eight or ten 
hours, then lay it flat upon a table, with the out- 
ward ſkin down, and cut it in rows, and a-crols, 

about the breadth of your finger, but take care 


you do not cut the outſide ſkin ; then fill one nick 2 


with chopped parſley, the ſecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
Want and ſalt, then parſley, and ſo on till you' 

ave filled all your nicks; then roll it up tight, 
and bind it round with coarſe broad tape, wrap 
it in a cloth and boil it four or five hours; then 
take it up, and hang it up by one end of the 
ſtring to keep it round, fave the liquor it was 
boiled in, the next day ſkim it, and add to it 
half the quantity of allegar as you have liquor, 
and a little mace, long pepper, and falt, then 
put in your beef, and keep it for uſe. N. B. When 
you ſend it to the table cut a little off both ends, 
and it will be in diamonds of different colours, 
and look very pretty, ſet it upon a diſh as you 
do brawn; if you make a freſh Nane every 
week it will "ep a bg time. 


» To: valle BRE. 
SALT your beef, and beat it as before, then 
rub it over with the yolks of eggs, ſtrew over it 
a two 
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two large handfuls of puny ſhred ſmall, half 
an ounce of mace; blac 


pepper and falt to your 
taſte, roll it up tight, and bind it about with a 


coarſe broad tape, and boil. it till it is tender; 


make a pickle for it the fame Way as before, | 


es. , * 


BK To force a Round US BEEF. 
- TAKE a good round of beef, and rub it over 


f ter of an hour with two ounces of ſalt- 
petre, the ſame of bay ſalt, half a pound of brown 
ſagar, and a pound of common ſalt, let it lie in 
it for ten or twelve days, turn it once every day 
in the brine, then waſh it well, and make holes 


* 


in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a 


ſecond with fat pork cut in ſmall pieces, and a 


third with bread crumbs, beef marrow, a little 


mace, nutmeg, pepper, and ſalt, mixed together, 


then parſley, and ſo on till you have filled all the 
5 holes, then wrap your beef in a cloth, and bind | 


it with a fillet, and boil it four kewl! when it 
is cold, bind it over again, and cut a thin lice 
off before you ſend it to the table: garniſh with 


| 19 and red cabbage. ' ; 


To fouſ a Tobin: 


KILL. your turkey and let it hang Cont of 
five days in the feathers, then pick it. and flit i it 
up the back, and take out the entrails, bone it, 
and bind it with a piece of matting like ſturgeon 
or Newcaſtle ſalmon, ſet over the fire a clean 
ſaucepan, with a pint of ſtrong allegar, a ſcore. 


3 o ei. three or four blades of mace, a nut- 


meg, 
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meg ſliced, a few pepper corns, and a handful 
of ſalt, when it boils put in the turkey, and 
boil it one hour, then take it up, and when 
cold, put it into an earthen pot, and pour the 
liquor over it, and keep it for uſe; ue you 
ſend it to table lay ſprigs of fennel over it. 


To fouſe Pios Fee and Ears. 


CLEAN your pigs feet and ears, and boil 
them till they are tender, then ſplit the feet, and 
put them into ſalt andwater with the ears; when 
you uſe them dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and ſend them up with 
good melted butter. V. B. You may eat them 
cold; make freſh pickle every two days, and 

they will keep ſome time. 


To ſouſe TRIPE. 


WHEN your tripe is boiled, put it into ſalt 
and water, change the falt and' water every day 
till you uſe it, dip it in batter, and fry it as the 
pigs feet and ears, or boil it in freſh falt and 
water, with an onion ſliced, and a few ſprigs of 
parſley, and ſend melted butter for ſauce. 


To hang a SURLOIN of Bree fo roaſt. 


TAKE the ſuet out of a ſurloin, and rub it : 
half an hour with one ounce of ſalt-petre, four 
ounces of common falt, and half a pound of 
brown ſugar, hang it up tenor twelve days, then 
waſh it, and roaſt it; you may eat it either hot 
or cold. e * 
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o ſalt Hams. 


As ſoon as. your hams are cut out, rub them 
very well with one ounce of ſalt-petre, half an 
ounce of ſalt prunella pounded, and one pound 
of common ſalt to every ham, lay them in lead 
or earthen ſalt pans for ten days, turn them once 
in the time, then rub them well with more com- 
mon ſalt, let them lie ten days longer, and turn 
them every: day, then take them out, and ſcrape 
them exceeding clean, and dry them well with. 
a clean cloth, and rub it ſlightly over with a lit- 
tle ſalt, and hang them up to dry. 


To ſmoke HA Ms. 


WIEN you take your hams out of the pic- 
kle, and have rubbed them dry with a coarſe 
cloth, hang them in a chimney, and make a fire 
of oak ſhavings, and lay over it horſe litter, and 
one pound of juniper berries, keep the fire ſmo- 
thered down for two or three days, and then 

hang them up to dry. 


To ſalt Cops. 


THROW over your chops a handful of falt, 
and lay them ſkin-fide down aſlant on a board, 
to let all the blood run from them; the next day 

pound to every pair of chops one ounce of bay 

ſalt, the ſame of ſalt- petre, two ounces of brown 

ſugar, and half a pound of common ſalt, mix 

them together, and rub them exceeding well, 

let them lie ten days in your falting ciſtern, ons 
| ru 


ww 


* 
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rub them with common ſalt, and let them lie a 


week longer, and rub them clean, and hang 
them to dry in ag Tae. 


'To ſalt Bacon. | 
' WHEN your pig is cut down, cut off the ‚ 


hams and head, if it be a large one cut out a 
chine, but leave in the ſpare ribs, it keeps the 
bacon from ruſting, and the gravy in, falt it 
with common falt, and a little falt-petre, (but 
neither bay ſalt nor ſugar) let it lie ten days on 
a table, that will let all the brine run from it, 
then ſalt it again ten or twelve days, turning it 
every day after the ſecond ſalting, then ſcrape it 
very clean, rub a little dry falt on it, and han 
it up.— N. B. Take care to ſcrape the white 
froth off very clean that is on it, which is cauſed 
by the ſalt to work out of your pork, and rub 
on a little dry ſalt, it keeps the bacon from ruſt- 


ing; the dry falt will candy and ſhine like dia- 
monds on your bacon. 


To alt Toxcurs. 


SCRAPE your tongues, and dry FEM clean 
with a cloth, and falt them well with common 
falt, and half an ounce of ſalt-petre to every 
tongue, lay them in a deep pot, and turn them 
every day for a week or ten days, ſalt them again, 
and let them lie a weck longer, take them up, 


dry them with a cloth, flour them, and hang 
them up. 


7 To 


if 
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To ſalt a Ls of Mur rox. 


POUND one ounce of bay falt, and half an 
ounce of ſalt-petre, and rub it all over your leg 
of mutton, and let it lie all night; the next day 
falt it well with common alt, and let it lie a 
week or ten days, then hang it up to dry. 


To pickle PoRK. 
_ CUT your pork in ſuch pieces as will be moſt 


convenient to lie in your powdering tub, rub 

every piece all over with ſalt- petre, then take 

one part bay ſalt, and two parts common ſalt, 

and rub every piece well, lay the pieces as cloſe 

as poſſible in your tub, and throw a little ſalt 

Over. | | 1 5 
To pickle BR Ex. 

TAKE fixteen quarts of cold water and put 
to it as much ſalt as will make it bear an egg, 
then add two pounds of bay ſalt, half a pound 
of ſalt-petre pounded ſmall, and three pounds 


of brown ſugar; mix all together, then put 
your beef into it, and keep it in a dry cool place. 


. * * 
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CHAP AIy. 5 | 
Obſervations on Poss8ETs, GRUELsS, Sc. 


I making poſſets, always mix a little of the 
hot cream or milk with your wine, it will 
keep the wine from curdling the reſt, and take 
the cream off the fire before you mix all toge- 

. FN ther. 
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ther. —Obſerve in making gruels, that you boil 
them in well-tinned ſaucepans, for nothing will 
fetch the verdigreaſe out of copper ſooner than 
acids or wine, which are the- chief ingredients 
in gruels, ſagos, and wheys; do not let your 
gruel or ſago ſkim over, for it boils into them, 
and makes them a muddy colour. 


To make a SACK PossET. 


GRATE two Naples biſcuits into a pint of 
thin cream, put in a ſtick of cinnamon, and ſet 
it over a {low fire, boil it till it is of a proper 
thickneſs ; then add half a pint of ſack, a ſlice 
of the end of a lemon, with ſugar to your taſte ; 
ſtir it gently over the fire, but do not let it boil 
leſt it curdle, ſerve it up with dry toaſt. | 


To make a BRANDY PossET. 


BO ILL a quart of cream over a flow fire, with 
a ſtick of cinnamon in it, take it off to cool, beat 
the yolks of fix eggs very well, and mix them 
with the cream, add nutmeg and ſugar to your 
taſte, ſet it over a ſlow fire, and ſtir it one way 
when it is like a fine thin cuſtard, take it off, 
and pour it intoyour turene or bowl, with a glaſs 
of brandy, ſtir it gently together, and ſerve it 
up with tea wafers round it. 


Jo make a LEMON PossET. 


GRATE the crumb of a penny loaf very fine, 
and put it into rather more than a pint of 
water, with half a lemon peel grated, or ſugar 
rubbed upon it to take out the eſſence, boil them 

1 together 
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together till it looks thick and clear, then beat it 
very well ;—to the juice of half a lemon, put in 
a pint of mountain wine, three ounces of Jordan 
almonds, and one ounce of bitter, beat fine with 
a little orange flower, or French brandy, and 
ſugar to your taſte, mix it well and put it in 
your poſſet, ſerve it up in a turene or bowl. 
N. B. An orange poſſet is made the fame way. 


To make an Al MOND Poss ET. 


- GRATE. the crumb of a penny loaf very 
fine, poura pint of boiling nulk upon it, let 
it ſtand two or three hours, then beat it ex- 
ceeding well, add to it a quart of good cream; 
four ounces of almonds blanched and heat as 
fine as poſſible, with roſe water, mix them all 
well together, and ſet them over a very flow fire 
and boil them a quarter of an hour, then ſet it 
to cool, and heat the yolks of four eggs, and 
mix them with your cream; when it is cold, 
ſweeten it to your taſte; then ſtir it over a ſlow 
fire, till it grows pretty thick, but do not let it 
boil, it will' curdle; then pour'it into a China 
bowl; when you ſend it. to table put in three 
macaroons to ſwim on the top. It is proper for 

VTV 


To make a WINE Poss ET. 


TAKE a quart of new milk, and the crumb 
of a penny loaf, and boil them till they are ſoft, 
When you take it off the fire, grate in half a nut- 

meg, and ſugar to your taſte, then put it into a 
China bowl, and put in a pint of Liſbon wine 
„ T9" 0 "TONY. - 
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carefully, a little at a time, or it will make the 


curd hard and tough; ſerve it up with toaſt and 
butter 12 plate. | 


To make an Ar per 


PUT alittle white bread in a pint of good 
milk, ſet it over the fire, than warm a little 
more than a pint of good ſtrong ale, with nut- 
meg and ſugar to your taſte, then put it in a bow], 
-when your milk boils pour it upon your ale; let 
it ſtand a few minutes to clear, and the curd will 


riſe to the top; then {ſerve it up, 


To mull WINE. 


GRATE half a nutmeg into a pint 01 wine, 
and ſweeten it to your taſte with loaf ſugar, ſet 
it over the fire, and when it boils take it off to 
cool, beat the yolks of four eggs exceeding well, 
add to them a little cold wine, then mix them 
carefully with your hot wine, a little at a time, 
then pour it backwards and forwards ſeveral 
times till it looks fine and bright, then ſet it on. 
the fire and heat it a little at a. time for ſeveral 

times till it is quite hot and pretty thick, and 
Pour it backwards and forwards ſeveral times ; 
then ſend it in chocolate cups, and ſerve it up 
with dry toaſt cut in long narrow pieces, 


To mull Alx. 
TAKE a pint of good ſtrong ale, 1 it into 


2 ſaucepan, with three or four cloves, nutine 
and ſugar to your taſte, ſet it over the fire, when 


X 4 | it 
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it boils take it off to cool, beat the yolks of four 
eggs very well, and mix them with a little cold 


ale, then put it toyour warm ale, and pourit in 
and out of your pan for ſeveral times, then ſet 
it over a ſlow fire and heat it a little, then take 


it off again and heat it two or three times till it 
is quite hot, then ſerve it up with dry toaſt, 


Jo make mulled WINE. 


BOIL a quart of new milk five minutes with 
a ſtick of cinnamon, nutmeg, and ſugar to your 
taſte, then take it off the fire and let it ſtand to 


cool, beat the yolks of fix eggs very well, and 


mix them with a little. cold cream, then mix 
them with your milk, and pour it backwards 


and forwards the ſame as you do mulled ale, and 
ſend it to the table with a plate of biſcuits. 


To make Beer TRA. 
| TAKE a pound of lean beef, cut it in very 


Ba 


thin ſlices, put it into a jar, and pour a quart of 
boiling water upon it, cover it very cloſe to keep 


in the ſteam, let it ſtand by the fire, it is _ 
good for a weak conſtitution, it muſt be drank 


whea it is new milk warm, 


To make CHICKEN BroTH, 5 


* SKIN a ſmall chicken, and ſplit it in two, and 
boil one half in three half pints of water, with 


a blade or two of mace, a ſmall cruſt of white 


bread, hoil it over a flow fire till it is reduced to 
| 2 *” © 18 
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half the quantity, pour it into a baſon, and take 
off the fat, and ſend it up with a a dry toaſt. 


4 . Curcxen Warrk. 


SKIN half a fowl, break the bones, and cut 
the fleſh as thin as poſlible, then put it into a 
jar, and pour a pint of boiling water upon it, 
cover it cloſe up, and ſet it by the fire for three 
hours, and it will be . to drink. 


To make Ra ra Bkorz. 


| TAKE the ſerag end of a neck of mutton, 
chop it into ſmall pieces, put it into a ſaucepan, 
and fill it with water, ſet it over the fire and when 
the ſcum begins to riſe, take it clean off, and put 
in a blade or two of mace, a little F reach barley, 
or a cruſt of white bread to thicken it; when you 
have boiled your mutton that it will ſhake to 
pieces, ſtrain your broth through a hair ſieve, 


ſcum off the fat, and ſend it up with dry toaſt. 


To make WHITE WINE Wurry. 


PUT a pint of ſkimmed milk, and half a pint 
of white wine into a baſon, let it ſtand a few 
minutes, then pour over it a pint of boiling wa- 
ter, let it ſtand a little, and the curd will gather 
in alump, and ſettle to the bottom, then pour 
your whey into a China bowl, and put in a lump 
of ſugar, a ſprig of dem or a ſlice of lemon. 15 


To 
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== make Sinn Une Ws, Fr 


BOIL a pint of blue milk, take it off to cool, 
then put in two ſpoonfuls of the juice of ſcurvy 
graſs, and two ſpoonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine whey; it 
is very good to drink in the ſpring for the * 


To make CREAM of Tartan Wuzy. 


PUT a pint of blue milk over the fire, when 


it begins to boil, put in two tea ſpoonfuls of 
cream of tartar, en take it off the fire, and let 
F ſtand till the curd ſettles to the bottom of the 

jan, then pour it into a a baſon to cool, and drink 
it milk 8 


To make BazLey WATER. 


TAKE two ounces of en boil it in two 
quarts of water till it looks white, and the barley 


grows ſoft, then ſtrain the water from the bar- 


ey, add to it a little currant jelly or lemon. — 
N. B. You may put a pint more water to your 
barley, and boil it over Again, 


To make GroAT rs 


BOIL half a pint of groats in three pints of 


water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it; 
when your groats are ſoft, put in it white wine 
and ſugar 10 your taſte, then take it off the fire, 
put to it a quarter of a pound of currants wathed 
and picked, put it in a China bowl, with a tb aſt 

of bread round it, cut in long narrow pieces. 
| | - |. To 
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'To as SAGO Si 


TAKE four ounces of ſago, give it a ſcald 
in hot water, then ſtrain it through a hair fieve, 
and put it over the fire with two quarts of water 
and a ſtick of cinnamon, keep ſcumming it till 
it grows thick and clear, when your ſago is 
enough, take out the cinnamon and put iu a 
pint of red wine, if you would have it very 
ſtrong put in more than a pint, and ſweeten it 
to your taſte, then ſet it over the fire to warm, 
but do not let it boil after the wine is put in, it 
weakens the taſte and makes the colour not ſo 


deep a red, pour it into a turene, and put in a 


ſlice of lemon, when you are ſending it to table, 


” It i Is proper for a top « diſh for ſupper, 


To make SAGO with MILK. 


| WASH your ſago in warm water, and ſet it 
over the fire with a ſtick of cinnamon, and. as 
much water as will boil it thick and ſoft, . then 
put in as much thin cream or new milk as will 


make it a proper thickneſs, grate in half a nut- 


meg, ſweeten it to your taſte and ſerve it up in 
a China bowl or turene,—lt is e for a "Pp 


diſh for ſupper, 


To make BARLEY GRUEL. *. 
TAKE four ounces of pearl barley, boil it in 


two quarts of water with a ſtick of cinnamon in 


it, till it is reduced to one quart, add to it a lit- 
tle more than a pint of red wine, and ſugar to 


your taſte, waſh and pick two or three ounces of 


currants very clean, 


To 
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Tuo make Wa TER GRUIEI. 
TARE one ſpoonful of oatmeal, boil it in 


three pints of Water for an hour and a half, or 
till it is fine and ſmooth, then take it off the fire 
and let it ſtand to ſettle, then pour it in a China 
bowl, and add white wine, ſugar, and nutmeg to 
your taſte, ſerve it up hot with a toaſt buttered 


upon a plate. 
To make a feet Pa N Apo. 


_ CUT all the cruſt off a penny loaf, ſlice the 
reſt very thin and put it into a ſaucepan with a 
pint of water, boil it till it is very ſoft and looks 
clear, then put in a glaſs of ſack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
butter the ſize of a walnut, and ſugar to your 
taſte, beat it exceeding fine, then put it in adeep 
ſoup diſh and ſerve it up.— V. B. You may 
leave out the wine and ſugar, and put in a little 
good cream and a little ſalt, if you like it better. 


To make ChocoL ATE. 


SsScRAPE four ounces of chocolate and pour 
a quart of boiling water upon it, mill it well with 
a chocolate mill, and ſweeten it to your taſte, 
give it a boil and let it ſtand all night, then mill 
it again very well, boil it two minutes, then 
mill it till it will leave a froth upon the top of 
your cups. . 770 


' CHAP. 
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Obſervations on Wings, CaTCHUP, and 
VINEGAR. 


7 


Win is a very neceſſary thing in moſt fa- 
'Y mailies, and is often ſpoiled through miſ- 
management of putting together, for if you let 
it ſtand too long before you get it cold, and do not 
take great care to put your barm upon it in time, 
it ſummer- beams and blinks in the tub, ſo that 
it makes your wine. fret in the caſk, and will not 
let it fine; it is equally as great a fault to let it 
work too long in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers . 
your wine is made from, ſo the only caution I 
can give, is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinſe them 
with brandy, and cloſe them up as ſoon as your 
wine has done fermenting. Pl 1h: 50 


To make LEMON WINE to drink like C1TRON 
e „ 


PARE five dozen of lemons very thin, put 
the peels into five quarts of French brandy, and 
let them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of ſingle refined 
ſugar ; when the peels are ready, boil fifteen. 
gallons of water with forty pounds of fingle re- 
fined ſugar for half an hour, then put it into a 
tub, when cool add to it one ſpoonful of barm, 
let it work two days, then tun it, and put in the 
brandy, peels, and ſyrup, ftir them all nn 


[ 
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and cloſe up your caſk, let it ſtand three months, 


then bottle it, and it will be pale and as fine as 
any citron water; it is more like a cordial than 


Wine. 


To make Lemon Wins a. ſecond Way. 


TO one gallon of water, put three pounds of 
wder ſugar, boil it a quarter of an hour; ſcum 
it well; then pour it on the rinds of four lemons 
red very thin, make the juiceinto a thick ſyrup, 


with half a pound of the above ſugar, take a ſlice 
of bread toaſted and ſpread on it a ſpoonful of 
new barm, put it in the liquor when luke warm, 


and let it work two days, then tun it into your 
caſk, and let it ſtand three months, and then 
* it. 


— 


Ty make ORANGE WINE 


70 ten gallons of water, add twenty-four 
pounds of lump ſugar, beat the whites of ſix eggs 


very well, and mix them when the water is cold,. 


then boil it an hour, ſcum it very well, take four 
dozen of the rougheſt and largeſt Seville oranges 
you can get, pare them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three 
or four ſpoonfuls of new yeſt, with the juice of 
the oranges, and half anounce of cochineal beat 
fine, and boiled in a pint of water, ſtir it all to- 
gether, and let it work four days, then put it in 


the caſks, and in fix weeks time bottle it for uſe. 


Jo make ORance Wing a ſecond Way. 


10 ten gallons of water, add twenty-ſeven 
11 of lump ſugar, boil it one hour, ſkim 
| N 
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it all the time, then take the peels of ſive dozen of 


oranges, pared very thin, put them intoa tub; 


FE: 


when you take the liquor off the fire, pour it 
upon them, and when it is almoſt cold add to it 
three ſpoonfuls of good yeſt and free from being 
bitter, with the juice of all your oranges; let it 
work two or three days, ſtir it twice a day, then 
put it into a barrel with one quart of mountain 
wine, and four ounces of the ſyrup of citron; 
ſtir it well in the liquor; leave the barrel open 
till it has done working, then cloſe it well up, 
let it ſtand ſix weeks, and then bottle it. 


To make ORance WINI a third Way. 


TAKE ſix gallons of water, and fifteen pounds 
of powder ſugar, the whites of fix eggs well beat, 
boil them all three quarters of an hour, and ſcum 


it well; when it is cold for working, take 
ſix ſpoonfuls of good yeſt, and ſix ounces of the 


ſyrup of lemons, mix them well, and add it to 


the liquor, with the juice and peel of fifteen 


oranges ; let it work two days and one night, 
then tun it, and in three months bottle it. 


To make SMYRNA RAILTSIN WINE. 


TO one hundred of raifins put twenty gal- 
lons of water, let it ſtand fourteen days, then 
put it into your caſæ; when it has been in fix 
months, add to it one gallon of French brandy, 
and when it 1s fine then bottle it. 1 


To mate ELDER RAISIN WINE. 


TO every gallon of water put fix pounds of 


Malaga railins ſhred ſmall, put them into a veſ- 


4 ä 
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| ſel, pour the water on them boiling hot, and let 
it ſtand nine days, ſtirring it twice every day, get 

the elder berries when full ripe, pick them off 
the ſtalks, put them into an earthern pot, and 
ſet them in a moderate oven all night, then ſtrain 
them through a coarſe cloth, and to every gal- 
Jon of liquor add one quart of this juice, ſtir. it 
well together, then toaſt a ſlice of bread, and 
ſpread three ſpoonfuls of yeſt on both ſides, and 
put it in your wine, and let it work a day or 
two, then'tun it into your caſk, fill it up as it 
works over, when it has done working, cloſe it 
up, and let it ſtand one year. | 


To make RAisIn WINE another Way. 


BOIL ten gallons of ſpring water one hour, 
when it is milk warm, to every gallon add fix 
pounds of Malaga raifins, clean picked and half 
chopped, ſtir it up together twicea day for nine 
or ten days, then run it through a hair ſieve, and 
ſqueeze the raiſins well with your hands, and 
put the liquor in your barrel, bung it cloſe up, 
and let it ſtand three months and then bottle it. 


To make GIN ER WINE. 


- TAKE four gallons of ſpring water and ſeven 
pounds of Liſbon ſugar, boil it a quarter of 
an hour, and keep ſcumming it well ; when the 
liquor is cold ſqueeze in the juice of two le- 
mons, then boil the peel with two ounces of 
ginger in three pints ff pref rms hour; when it 
is cold put it all together into a barrel, with 
two 


two ſpoonfuls of yeſt, a quarter of an ounce of 
iſinglaſs beat very thin, and two pounds of jar 
raiſins, then cloſe it up; and let it ſtand ſeven 
weeks, then bottle it; the beſt ſeaſon to make 
it is the ſpring; | : 


To make PEARL GoosEBErRY WINE. 


TAKE as many of the beſt pearl gooſeberries 
when ripe as you pleaſe, bruiſe them with a 
wooden peſtle in a tub, and let them ſtand all 
night, then preſs and ſqueeze them through a 
hair ſieve, let the liquor ſtand ſeven or eight 
hours, then pour it clear from the ſediments; 
and to every three pints of liquor add a pound 
of double refined ſugar, and ſtir it about till it 
is melted, then put to it five pints of water, and 
two pounds more of ſugar, then diſſolve half 
an dounce of iſinglaſs in part of the liquor that has 
been boiled, put all in your caſk, ſtop it well up 
for three months, then bottle it, and put in 
every bottle a lump of double refined ſugar.— 
This is excellent wine. 8 


Tc make GOSEBERRT WINE 4. ſecond Way. 


TO a gallon of water put three pounds of 
lump ſugar, boil it a quarter of an hour, and 
ſcum it very well, then let it ſtand till it is al- 
mott cold, and take four quarts of gooſeberries 
when full ripe, bruiſe them in a marble mor- 
tar, and put them in your veſſel, then pour in 
the liquor and let it ſtand two days, and ſtir it 
every four hours, ſteep half an ounce of iſinglaſs 
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in a pint of brandy two days, ſtrain the wine 

through a flannel bag into a caſk, then beat the 

iſinglaſs in a marble mortar with five whites of 
eggs, then whifk them together half an hour, 
and put it in the wine and beat them all together, 
cloſe up your caſk and put clay over it, let it 
ſtand fix months, then bottle it off for uſe, put 

in each bottle a lump of ſugar and two raiſins 
of the ſun; this is a very rich wine, and when 
it has been kept in the bottles two or three years, 
will drink like champagne. 


To make BLACKBERRY WINE. 


"GATHER your berries when they are full 
_ ripe, take twelve quarts, and cruſh them with 
your hand, boil fix gallons of water with twelve 
pounds of brown ſugar'a quarter of an hour, 
ſeum it well, then pour it on the blackberries, 
and let it ſtand all night, then ſtrain it through 
a hair ſieve, put into your caſk fix pounds of 
Malaga raiſins alittle cut, then put the wine into 
the caſk with one ounce of iſinglaſs, which muſt 
be diſſolved in a little cyder, ſtir it all up toge- 
ther, cloſe it up, and let it ſtand fix months, 
and then bottle it. | 


To make RASPBERRY WINE. 


GATHER your raſpberries when full ripe 
andquite dry, cruſh them directly and mix them 
with ſugar, it will preſerve the flavour which 
they would loſe in two hours; to every quart of 
ralpberries put a pound of fine powder ſugar, 
| 4. when 
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when you have got the quantity you intend to 
make, to every quart of raſpberries add two 
pounds more of ſugar, and one gallon of cold 
water, ſtir it well together, and let it ferment 
three days, ſtirring it five or fix times a day, 
then put it in your caſk, and for every gallon. 
put in two whole eggs, take care they are not 
broke in putting them in, cloſe it well up, and 
let it ſtand three months, then bottle it.— 
N. B. If you gather the berries when the ſun 
18 hot upon them, and be quick i in making your 
wine, it will keep the virtue in the raſpberries, 
and make the wine more pleaſant. 


To make RED CURRANT WINE, 


GATHER the currants when full ripe, ſtrip 
them from the ſtems, and ſqueeze out the juice; 
to one gallon of the juice put two gallons of cold 
water, and two ſpoonfuls of yeſt, and let it 
work two days, then ſtrain it through a hair 
ſieve, at the ſame time put one ounce of iſing- 
glaſs to ſteep in cyder, and to every gallon of li- 
quor add three pounds of loaf ſugar, ſtir it well 
together, put it in a good caſł; to every ten gal- 
lons of wine put two quarts of brandy, mix 
them all exceeding well in your calk, cloſe it 
well up, let it ſtand four months, then bottle it. 


To make CURRANT Wiz unte; . 


TAKE ad quantity of red and white 
currants, bake them an hour in a moderate oven, 
then _— them through a coarſe cloth, what 

1 a water 
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water you intend to uſe have ready boiling, 
and to every gallon of water put in one quart of 
juice and three pounds of loaf ſugar, boil it a 
_ quarter of an hour, ſcum it well, then put it 
in.a tub, when cool toaſt a ſlice of bread and 
ſpread on both fides two ſpoonfuls of yeſt, and 
let it wotk three days, ſtir it three or four times 
a day, then put it into a caſk, and to every ten 
gallons of wine add a quart of French brandy, and 
the whites of ten eggs well beat, make the caſk 
clofe up, and let it ſtand three months, then 
bottle it. N. B. This is a pale wine, but it is a 


very good one for keeping, and drinks pleaſant. 


To nate SYS C AMORE WINE. 


TAKE two gallons of the ſap and boil it half 
an hour, then add to it four pounds of fine pow- 
der ſugar, beat the whites of three eggs to a 
froth, and mix them with the liquor, but if it 
be too hot, it will poach the eggs, ſcum it very 
well, and boil it half an hour, then ſtrain it 
| throug h a hair fieve, and let it ſtand till next 
day, then pour it clean from the ſediments, put 
half a pint of good yeſt to every twelve gallons, 
cover it cloſe up with blankets till it is White 
over, then put it into the barrel, and leave the 
bung-hole open till it has done working, then 
cloſe it well up, let it ſtand three months, then 
bottle it, the fifth part of the ſugar muſt be 
loaf, and if you like ins, they are a great ad- 
dition to the wine.——N. B. You n make 
birch wine the ſame way. 4 
40 


S 
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1 make Biken Wine a ſecond Way. 


_ BOIL twenty gallons of birch water half an 
hour, then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters of an 
hour, and keep ſcumming it all the while, then 
put it into a tub and let it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a day for four or five days, then 
put it into a_caſk with two pounds of Malaga 
raiſins, and one pound of loaf ſugar, and half 
an ounce of iſinglaſs, which muſt be diflolved in 
part of the liquor, then put to it one gallon of 
new ale that is ready for tunning, work it very 
well in the caſk five or ſix days, then cloſe it up 
and let it ſtand a year, then bottle it off. 


To make WALNUT WINE. 


TO every gallon of water put two pounds of 
brown ſugar and one pound of honey, boil them 
half an hour, and take off the ſcum, put into 
the tub a handful of walnut leaves to every gal- 
Jon and pour the liquor upon them, let it ſtand 
all night, then take out the leaves, and put in 
half a pint of yeſt, and let it work fourteen 
days, beat it four or five times a day, which 
will take off the ſweetneſs, then ſtop up the 
caſk, and let it ſtand fix months. — This is a 


good wine againſt conſumptions, or any inward 
complaints. 


| To make CowsLIr Wine. 
I O two gallons of water add two pounds and 
a half of powder ſugar, boil them half an hour, 
* 3 and 


, 


% ˙ ITS — eee — EE „%6 „ 
by TP 0 2 "> 2 5 n 
2 * r 
— 
6 - 


326 THE EXPE RIENCED 


and take off the ſcum as it riſes, then pour it 
into a tub to cool, with the rinds of two lemons; 
when it is cold add four quarts of cowllip flow- 


ers to the liquor, with the juice of two lemons, 
let it ſtand in the tub two days, ſtirring it every 


two or three hours, and then put it in the bar- 
rel, and let it ſtand three weeks or a month, 
then bottle it, and put a lump of ſugar into 
every bottle. N. B. It makes the beſt and 


ſtrongeſt wine to have only the tops of the peeps, 


A ſecond Way to make Cows LIP WINE. 


' BOIL twelve gallons of water a quarter of an 
Hour, then add two pounds and a half of loaf 
ſugar to every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf, when 
almoſt cold pour it into a tub, with one ſpoon- 
ful of yeſt, let it work one day, then put in 


thirty-two quarts of cowſlip flowers, and let it 
work two or three days, then put it all into a 


barrel, with the parings of twelve lemons, the 


ſame bf oranges, make the juice of them into a 
thick ſyrup, with two or three pounds. of loaf 


ſugar; when the wine has done working, add 
the ſyrup to it, then ſtop up your barrel very 
well and let it ſtand two or three months, then 
bottle It, | 


To bs ELDER FLOWER Winx. 


TAKE the flowers of elder, and be careful 
that you do not let any ſtalks in, to every quart of 
flowers put one gallon of water and three pounds 


of loaf ſugar, boil the water and ſugar a quar- 


i. 


Haw of an hour, then pour it on the flowers, and 
_ let 
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letit work threedays, then ſtrain the wine through 
a hair fieve, and put it into a caſk ; to every ten 
gallons of wine add one ounce of iſinglaſs diſ- 
ſolved in cyder, and ſix whole eggs, cloſe it up, 
and let it ſtand fix months, and then bottle it. 


To make BALM WINE. 


TAKE nine gallons of water to forty pounds 
of ſugar, boil them gently for two hours, ſcum 
it well, then put it into a tub to cool, then take 
two pounds and a half of the tops of balm, bruiſe 
it, and put it into a barrel with a little new 
yeſt, and when the liquor is cold, pour it on 
the balm, ſtir it well together, and let it 
ſtand twenty-four hours, and keep ſtirring it 
often, then cloſe it up, and let it ſtand fix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the firſt. ——N. B. Clary 
wine is made the fame way. | 


To make IMPERIAL WATER. 
PUT two ounces. of cream of tartar into a 
large jar, with the juice and peels of two lemons, 
pour on them ſeven quarts. of boiling water, 
when it is cold, clear it thraugh a gauze ſieve, 
ſweeten it to your taſte, and bottle it. —It will 
be fit to uſe the next day. 


Ta cure acid RAISIN WINE. 

THE following ingredients muſt be propor- 
tioned to the degrees of acidity or ſourneſs, if 
but ſmall, you muſt uſe leſs, if a ſtronger acid, 
a larger quantity, it muſt be proportioned to the 
quantity of wine, as well as the degree of acidity 
P/ ²˙ 3 ON 
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or ſourneſs; be ſure that the caſk be 1 
full before you apply the ingredients, which 


will have this good effect, the acid part of the 


wine will riſe to the top immediately, and ifſue 
out at the bung-hole, but if the caſk be not full, 

the part that ſhould fly off will continue in the 
caſk, and weaken the body of the wine, but if 
your caſk be full, it will be ready to have a body 
laid on it in three or four days time, —I ſhall 
here proportion the ingredients for a pipe; ſup- 


8 g it to be quite acid, that is, juſt recoverable. 


ake two gallons of ſkimmed milk, and two 
ounces of iſinglaſs, boil them a quarter of an 


hour, ſtrain the liquor and let it ſtand until it is 


cold, then break it well with your whiſk, add 
to it four pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 
in one ounce of ſalt of tartar, mix by degrees a 


little of the wine with it ſo as to diſſolve it to a | 


thin liquor, put theſe in your caſk, and ſtir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before mentioned; 


when it has done fermenting, bung it up for three 
n 


days, then rack it off, and you will find part of 
its body gone off by the ſtrong fermentation ; to 
remedy this, you muſt lay a freſh body on in 
ver tion to the degree to which it hath been 
owered by the above method, always having a 
ſpecial care not to alter its favour, and this muſt 
be done with clarified ſugar, for no fluid will 


agree with it, but what will make it thinner, 1 


confer its own taſte, therefore the following 
the beſt method for performing Y to ir a 


dred 


TI" n nne = wan ig 
1 „ eee 


— e = p 8 * 4 1 n n a 2 * 9 = 

bs _ ä * * 6 * 2 0 N 77 bs, - _ * * ” * F es n * , * * 
Ma * * 23 8 , - 2 7 9 3 "7s 5 een y 8 * 3 779 

* * * — 1 1 v7; 


ENGLISH HOUSE-KEEPER. 329 
dred of brown ſugar, and put it into your cop- 
per, then put in a gallon of lime water to keep 
it from burning, ſtir it all the while till it boils, 
then maſh three eggs and ſhells all together, add 
them to the ſugar, and keep it ſtirring about, and 
as the ſcum or filth riſes take it off very clean, 
then put it in your can, and let it ſtand till it is 
cold before you uſe it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
paddle an hour, then put a quart of ftum-forcing 
to it, which will unite their bodies, and make 
it fine and bright. C | 


To make STUM.' 


TAKE a five gallon caſk that has been well 
ſoaked in water, ſet it to drain, then take a pound 
of roll brimſtone and melt it in a ladle, put as 
many rags to it as will ſuck up the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 
bung-hole but let it have a little air, ſo that it 
will keep burning; when it is burned out, put to 
it three gallons of the ſtrongeſt cyder, and one 
ounce of common allum pounded, mix it with 
the cyder in the caſk, and roll it about five or 
ſix times a day, for ten days, then take out the 
bung and hang the remainder of the rags on a 
wire in the caſk, as near the cyder as poſſible, 
and ſet then on fire as before, when it is burnt 
out bung the caſk cloſe, and roll it well about 
three or four times a day for two days, then let 
it ſtand ſeven or eight days, and this liquor will 
be ſo ſtrong as to affect your eyes by looking at 
it. When you force a pipe of wine take a Oy | 
: So 
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of this liquor, beat half an ounce of iGnelaſs, 
and pull it in ſmall pieces, whiſk it together, 
and + will diſſolve in four or five hours, break 
the jelly with your whiſk, add a pound of ala- 
baſter to it and diſſolve it in a little of the Zins. 


t 


— 


7. refine Marr Lievor, 


10 eure a hogſhead of ſour ale : Take two 
ounces of iünglaſs, diſſolve it in two quarts of 
new ale, and ſet it all night by the fire, then take 
two pounds of coarſe brown ſugar, and boil it 
= ina quart of new wort, a quarter of an hour, 
3 then put it into a pail, with two gallons of new 
| ale out of the kear, whiſk the above ingredients 
1 very well for an hour or more till it be all of a 
white froth, beat very fine one pound of plaſter 
of Paris, and put it into your caſk, with the 

fermentation, and whiſk it yery well for half an 
hour in your caſk with a ſtrong hand, until you 
have brought all the filth and ſediments from the 
bottom of your caſk, and it will look white; if 
your caſk be not full, fill it up with new ale, 
and the fermentation will have this good effect; 
the acid part of the ale will riſe to the top im- 
mediately, and iſſue out at the bung- hole, but, 
if the caſk be not full, the part that ſhould fly 
out will continue in, and weaken the body of 
the ale, be ſure you do not fail filling up your caſk 
four or five times a day, until it has done work- 
ing, and all the ſourneſs or white muddy part is 
Sone, and when it N to look like new pt 
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ned ale, put in a large handful of ſpent hops, 
cloſe-it up, and let it ſtand fix weeks; if it be 


not fine, and cream like bottled ale, let it ſtand - 


a month longer; and it will drink briſk like bot- 
tled ale; this is an excellent method, and I have 
uſed it to ale that has been both white and ſour, 
and never found it to fail. If you have any malt 
that you ſuſpect is not good, fave out two gal- 
lons of wort, and a few hours before you want 
it, add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it 
hath quite done working, make the above fer- 
mentation, and when you have put it in the bar- 
rel whiſk it very well for half an hour, and it 
will ſet your ale on working afreſh, and when 
the two gallons is worked white over, keep fill- 
ing up your barrel with it four or five times a 
day, and let it work four or five days, when it 
has done working cloſe it up: if the malt has 
got any bad ſmack or taſte, or be of a fluid 
nature, this will take it of. 


To make Sack MEAD: 


TO every gallon of water add four pounds of 
honey, boil it three quarters of an hour, and 
ſcum it as before, to each gallon add half an 
ounce of hops, then boil it half an hour, and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor, 
add a quart of brandy or ſack, let it be lightly 
cloſed till the fermentation is quite done, then 
make it up very cloſe ; if it be a large caſk let 
it ſtand a year-before you bottle it. | 1 
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To make CowsLie Mrasp. 

I O fifteen gallons of water put thirty pounds 
of honey, boil it till one gallon is waſted, ſcum 
it, then take it off the fire, have ready ſixteen 
lemons cut in halves, take a gallon of the liquor, 
and put it to the lemons, put the reſt of the 
liquor into a tub, with ſeven pecks of cowſlips, 
and let them ſtand all night, then put in the 
liquor with the lemons, and eight ſpoonfuls of 
new. yeſt, a handful of ſweet briar, ſtir them 

all well together, and Jet it work three or four 
days, then ſtrain it, and put it in your caſk, and 
in ſix months time you may bottle it. 


To make WALN UT MAD. ; 
IO every gallon of water put three pounds 
and a half of honey, boil them together three 
quarters of an hour, to every gallon of liquor 
put about two dozen of walnut leaves, pour 
your liquor boiling hot upon them, let them 
and all night, then take the leaves out and put 
in a ſpoonful of yeſt, and let jt work two or 
three days, then make it up, and let it ſtand 
three months, then bottle it. © 2162 


To make OZY AT. 

BLANCH a pound of ſweet almonds, and 

the ſame of bitter, beat them very fine, with fix 

| ſpoonfuls of orange flower water, take three 
ounces of the four cold ſeeds, if you beat the 
almonds, but if you do not beat them, you muſt 
take fix ounces of the four cold ſeeds, then with 
two quarts of ſpring water, rub your pounded 
EY i | leeds 
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ſeeds and almonds fix times through a napkin, 


then add four pounds of treble refined ſugar, 


boil it to a thin ſyrup, ſkim it well, and when 
it is cold, then bottle it. 


To make Ozvar a ſecond Way. 
- BOIL two quarts of milk with a Rick of 


cinnamon in it, let it ſtand to be quite cold, 
then blanck two ounces of the beſt ſweet a 
monds and about'ten or twelve bitter almonds, 
pound them together in a marble mortar with a 
little roſe water, then mix them well with the 
milk, ſweeten it to your taſte, and give it one 
boil, ſtrain it through a very fine fieve till it is 
quite ſmooth and free from almonds. Send it 
up in ozyat glaſſes with handles, and quite cold; 
take great care you do not boil it too much, and 
that =_ almonds do not turn to oil. 


 LEMONADE for the ſame Uſe. | 


TO one quart of boiled water add the juice 
of ſix lemons, rub the rinds of the lemons with 
loaf ſugar to your own taſte; when the water is 
near. cold, mix the juice and ſugar with it, then 
bottle it for uſe. 


To make LEMONADE @ ſecond Way. 
PARE ſix or eight large lemons, put the 


peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ſtrain it through a 
lawn fieve to as much water as will make it 
* | pleaſant ; 5 
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_pleafant ; juſt before you ſend it up put in a pint 
of white wine and the juice of an orange if you 
like it. | i 43 47 lid 
Lo make LEMONADE a third Way. 
TAKE the rinds of fix lemons pared very 
thin, and put them in a pan with about twelve 
ounces of ſugar, with a quart of pump water 
made not too hot; let it ſtand a night, then 
ſqueeze the juice of your lemons into it, with 


one ſpoonful of orange flower water, and run it 
through a bag till it looks clear. 8175 


To make a rich Aci for Pux cn. 


BAKE red currants and ſtrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl gooſe- 
berries when full ripe, and ſtrain them through 
a coarſe cloth, add two quarts of the juice, and 
three pounds of double refined ſugar, three quarts 
of rum and two of brandy, one ounce of ifinglaſs 
diſſolved in part of the liquor, mix it all up to- 
gether, and put it in a little caſk, and let it 
ſtand fix weeks, and then bottle it for uſe. It 
will keep many years and ſave much fruit. 


Jo mate ORANGE Juice #9 heep. 


_ *SQUEESE your oranges into a pan, then 
ſtrain them through a very coarſe ſieve, after 
that through a very fine fieve ; meaſure your 
juice, and to every pint put a pound of fine 


l Toaf ſugar, let it ſtand together all night covered 


over, 


— — 
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over, then take off the ſcum, tir it well in the 
pan, and put it in dry pint bottles, put in a 
ſpoonful of brandy, after they are fled tie it 
over the cork with leather ; if you do not chooſe 

to put ſpirits in, a little oil will do, to be taken 
off clean before you uſe it; keep it in a dry 
place, and it will be good for two years. The 
pulp that will be in your fine ſieve will make 
marmalade. | TRE 
To make SHRUB. 


| TAKE a gallon of new milk, put to it two 
quarts of red wine, pare fix lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each fort, two gallons of 
rum and one of brandy, let it ſtand twenty-four 
hours, add to it two pounds of double refined 
ſugar, and ſtir it well together, then put it in a 
jug, cover it cloſe up and let it ſtand a fortnight, 
then run it through a jelly bag, and bottle it 

for uſe. | „„ mn 

To make SHERBET. 


TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds and put the raſpings 
into a, gallon of water, and three pounds of 
double refined ſugar, and boil it to a candy height, 
then take it off the fire, and put in the juice-the 
pulp of the above, and keep ſtirring. it until it 
is almoſt cold, then put it in a pot for uſe. 


To make fine SHERBET @ ſecond Way. 
PARE four large lemons and boil the peels 
In fix quarts of water and a little ginger cut fine, 
boil them a quarter of an hour, then add to it 
OS” three 


4 


« 2 4 or MV * N , nnn 
: DIES. "0 fy FIN 45 be Sn 5 
8 FI NT 


336 THE EXPERIENCED 
three pounds of ſugar, and when it is cold, put 
in the juice of the lemons and ſtrain it, and it 


2 18 fit for uſe. | | * 


To make SHERBET a third Way. 


TAKE twelve quarts of water to fix pounds 


of Malaga raiſins, flice fix lemons into it, with 


one pound of fixpenny ſugar, put them all to- 
gether into an earthen pan, let it ſtand three 
days, ſtirring it three times a day, then take 
them out, and let them drain in a flannel bag, 


then bottle it; do not fill the bottles too full 


leſt they burſt. It will be fit to drink in about 


a fortnight.” 


To mae RASPBERRY BRANDY. 


' GATHER the raſpberries when the ſun is 
hot upon them, and as ſoon as ever you have got 


them, to every five quarts of raſpberries put one 


quart of the beſt brandy, boil a quart of water 
five minutes with a pound of double refined ſugar 


in it, and pour it boiling hot on the berries, 
let it ſtand all night, then add nine quarts 
more brandy, ſtir it about very well, put it in 
a ſtone bott]>, and let it ſtand a month or fix 


weeks ; when fine bottle it. 1 74; 


To make De act Curnry Bran. 
TAKE out the ſtones of eight pounds of black 


_ cherries, and put on them a gallon of the beſt 
brandy, bruiſe the ſtones in a mortar, then put 
them in your brandy, cover them up cloſe and 


let 
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let them ſtand a month or fix weeks, then pour 
it clear from the ſediments and bottle it. 

* Male OrRancs BRAND. 

PARE eight oranges very thin, and ſteep the 
eels in a quart of braridy forty-eight hours in 
cloſe pitcher, then take three pints of water 
and three quarters of a pound of loaf ſugar, boil 
It until it is reduced to half the quantity, then 
let it ſtand till it is cold, then mix it with the 
| brandy; let it ſtand fourteen days, and then 
bottle it. e SD POL ON p 

i To make ALMOND SHRUB. 

TAKE three gallons of rum or brandy, three 
quarts of orange juice, the peels of three lemons, 
three pounds of loaf ſugar, then take four 
outices of bitter almonds, blanch and beat them 
fine, mix them in a pint of milk, then mix 
them all well together, let it ſtand an hour to 


curdle, run it through a flannel bag ſeveral times 
till it is clear, then bottle it for uſe. LE 805 
775 


80 


To make CURRANT SHRUB: 
PICK your currants clean from the ſtalks 
when they are full ripe, and put twenty-four - 
pounds into a pitcher, with two pounds of fingle 
refined ſugar, cloſe the jug well up, and put it 
into a pan of boiling water till they are ſoft, 
then ſtrain them through a jelly bag, and to 
every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
pound of double refined ſugar, and the whites 
of two eggs well beat, mix them all e 
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and cover them cloſe up two days, then run it 


through a jelly bag and bottle it for uſe. 


To make WALNUT CATCHuP. 


TAKE green walnuts before the ſhell is 
formed, and grind them in a crab mill, or pound 
them in a marble mortar, ſqueeze out the juice 
through a coarſe cloth, put to every gallon of 
juice one pound of anchovies, one pound of bay 
ſalt, four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace, cloves, 
and ginger, each one ounce, and a ſtick of horſe- 

radiſh ; boil all together till reduced to half the 
quantity, put it in a pot, and when cold bottle 
it ; it will be ready in three months. 


| To make WALNUT CATCHUP another Way. 


PUT your walnuts in jars, cover them with 
cold ſtrong ale allegar, tie them cloſe for twelve 
months, then take the walnuts out from the 
allegar and put to every gallon of the liquor 
two heads of garlick, half a pound of ancho- 
vies, one quart of red wine, one ounce of mace, 
one of cloves, one of long, one of black, and 
one of Jamaica pepper, with one of ginger, boil 
them all in the liquor till it is reduced to half 
the quantity, the next day bottle it for uſe; it 
is good in fiſh ſauce, or ſtewed beef. In my 
opinion it is an excellent catchup, for the longer 
it is kept the better it is, I. have kept it five 
years, and it was much better than when firſt _ | 
made,——N, B. You may find how to FR | 
LT "os ee, 
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the walnuts you have taken out, amongſt the 
ot her pickles. 


To mak Mon Exvciior: 


TO a quart of old mum put four ounces of 
anchovies, of mace and nutmegs ſliced one 
ounce, of cloves and black pepper half an 
ounce, boil it till it is reduced one third z when 
cold bottle it for uſe. | 


To make a Carcuve fo keep ſeven Years. 


TAKE two quarts of the oldeſt ſtrong beer 
| you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounceg of ſhalots peeled, half an ounce of mace, 
the ſame of nutmegs ; a quarter of an ounce of 
cloves, three large races of ginger cut in ſlices, 
boil all together over a moderate fire, till one 
thisd is waſted, the next day bottle it for uſe; 
it will carry to the Eaſt-Indies. 


To make Mus HROOM CATCHUP. . 


TAKE the full 'grown flaps of muſhrooms, 
cruſh them with your hands, throw a handful of 
falt into every peck of muſhrooms, and let them 
ſtand all night, then put them into ſtew-pans, 
and ſet them in a quick oven for twelve hours, 
and ſtrain them through a hair fieve; to every, 
gallon of liquor, put of cloves, Jamaica, black 
pepper, and ginger, one ounce each, and half a 
pound of common falt, ſet it on a flow fire, and 
let it boil till half the liquor is waſted away; then 
put it in a clean pot, when cold bottle it tor uſe. 

2 2 To 
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To make. 88 PowDER. 


TAKE the thickeſt large buttons you can Fang 
peel them, cut off the root end, but do not waſh 
them, ſpread them ſeparately on pewter dithes, 

and ſet them in a ſlow oven to dry, let the liquor 


| dry up into the muſhrooms, it makes the powder 
* ſtronger, and let them continue in the oven till 


you find they will powder, then beat them in a 
marble mortar, and fift them through a fine ſieve, 
with a little Chyan pepper, and pounded r 
bottle it, and keep it in a dry cloſct. 


To make TAxRAGON Vinzoas. 


TAKE tarragon juſt as it is going into bloom, 
ſtrip off the leaves, and to every pound of leaves 
put a gallon of ſtrong white wine vinegar in a 


ſtone jug to ferment for a fortnight, then run it 


through a flannel bag; to every four gallong of 
vinegar put half an ounce of ifinglaſs diſſolved 


in cyder, mix it well with vinegar, then put it 


into large bottles, and let it ſtand one month to 
fine, then rack it off, and put it into Pint bot- 


tles for uſe. 


1275 make ELDER FLOWER VingGAR. 


'TO every peck of the peeps of 42 flowers 
ut two gallons of ſtrong ale allegar; and ſet it 
in the ſun in a ſtone jug for a fortnight, then 


filter it through a flannel bag; when you bottle 


it, put it in ſmall bottles, it keeps the flavour 
much better than large ones. Be careful you 


do not drop any ſtalks among the peeps. It 
0 ts - makes 
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makes a pretty mixture on a fide table, with 
tarragon vinegar, lemon pickle, &c. 


To make GoostBERRY VINEGAR, 


TAKE the ripeſt gooſeberries you can get, 
cruſh them with your hands in a tub, to every 
peck of gooſeberries put two gallons of water, 
mix them well together, and let them work for 
three weeks, ſtir them up three or four times a 
day, then ſtrain the liquor through a hair ſieve, 
and put to every gallon a pound of brown ſugar, 
a pound of treacle, a ſpoonful of freſh barm, 
and let it work three or 2 days in the ſame tub 
well wathed, run it into iron-hooped barrels, 
and let it ſtand twelve months, then draw it into 
bottles for uſe.—This far exceeds any white 
wine vinegar, © n 


To nage SUGAR VINEGAR. 


PUT nine pounds of brown ſugar to every 
ſix gallons of water, boil it for a quarter of an 
hour, then put it into a tub lukewarm, put to it 
a pint of new barm, let it work for four or five. 
days, ſtir it up three or four times a day, then 
tun it into a clean barrel iron-hooped, and ſet it 

full in the ſun; if you make it in February it 
will be fit for uſe in Auguſt; you may uſe it 
for moſt ſorts of pickles, except-muſhrooms and 

walnuts, „„ EF Pie 7 
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C PAP n 
_ Obſervations on PICKLING, | 


ICKLING is a very uſeful thing in a fa- 
mily, but is often ill managed, or at leaſt 
made to pleaſe the eye by pernicious things, 
which 1s the only thing that ought to be ayoid- 
ed, for nothing is more common than to green 
_ pickles in a braſs pan for the ſake of having 
them a good green, when at the ſame time they 
will green as well by heating the liquor, and 
keeping them on a Proper heat upon the hearth, 
without the help of braſs, or verdegreaſe of any 
kind, for it is poiſon to a great degree, arid no- 
thing ought to be avoided more then uſing braſs 
or copper that is not well tinned; but the beſt. 
way, and the only caution I can give, is to be 
very particular in keeping the pickles from any 
thing of that kind, and follow ſtrictly the di- 
rection of your receipts, as you will find receipts 
for any kind of pickles, without being put 
in falt and water at all, and greened only by 
p . and it will 
keep them a long time, | eas 


. 


To pickle CUCUMBERS, 


TAKE the ſmalleſt cucumbers you can get, 
and as free from ſpots as poſſible, put them into 
a ſtrong ſalt and water Br nine or ten days or 
till they are quite yellow, and ſtir them twice a 
day at leaſt, or they will ſcum over, and grow 
ſoft; when they are thoroughly yellow pour the 
T water 


: ; 
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water from them, and cover them with plenty 
of vine leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them.on the 
hearth to keep warm, when the water grows 
cool, make it boiling hot again, and pour it 
upon them, keep doing ſo till you ſee they are 
a fine green, which will be in four or five times; 
be ſure you keep them well covered with vine 
leaves, a cloth and diſh over the top to keep in 
the ſteam, it helps to green them ſooner ; when 
they are greened, put them into a hair ſieve to 
drain,. then make a pickle for them; to every 
two quarts of white wine vinegar, put half an 
ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in ſlices, the ſame of black 
pepper, and a handful of falt, boil them all to- 
gether five minutes, then pour it hot upon your 
pickles, and tie them down with a bladder for 
uſe.— N. B. You may pickle them with ale alle- 

gar, or diſtilled vinegar; if you uſe vinegar, it 
muſt not be boiled; you may add three or four 
cloves of garlick or ſhalots, they are very good 
for keeping the pickle from caning. 


To pickle CV EES a ſecond Way. © 


_ GATHER. your cucumbers on a dry day, 
and put them into a narrow-topped pitcher, put 
to them a head of garlick, a few white muſtard 
ſeeds, and a few blades of mace, half an ounce 
of black pepper, the ſame of long pepper, and 
ginger, and a good handful of falt into your 
vinegar; pour it upon your -cucumbers boiling 
hot, ſet them by the fire, and keep them warm 
12 LE 1 
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for three days, and boil your allegar once every 
day, and keep them cloſe covered till they are 
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a good green, and then tie them down with a 
_— and keep them for uſe, 


75 pickle Cocynpens in Aices. 


GET your e large before the ſeeds 
are ripe, ſlice them a quarter of an inch thick, 


then lay them on a hair ſieve, and betwixt every 


lay put a ſhalot or two, throw on alittle ſalt, let 
9 ſtand four or five hours to drain, then put 


them in a ſtone jar, take as much ſtrong ale al- 
Jegar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white - 


per corns, a little ginger fliced, and ſome horſe- 
radiſh ſcraped, then. pour it boiling hot upon 


your cucumbers, let them ſtand till they are 
cold, do ſo for three times more: let it grow 


cold betwixt every time, then tie them down 


with a bladder for uſe. 


Ti pickle ManGors. 
' TAKE the largeſt cucumbers you can get, 


before they are too ripe, or yellow at the ends, 


then cut a piece out of the fide, and take out 


the ſeeds with an apple ſcraper, or a tea-ſpoon, 
and put them in a very ſtrong ſalt and water 
for eight or nine days, or till they are very yel- 
low, ftir them well two or three times each day, 
then — them into a braſs pans 3 a Ines 
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pas 
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put it in the ſalt and water that they came out 
of, pour it upop your cucumbers, and ſet it upon 
a very ſlow fire, for four or five hours, till they 


are a pretty green, then take them out and drain 
them on a hair fieve, when they are cold, put 


to them a little horſe-radiſh, then muſtard ſeed, 
two or three heads of garlick, a few pepper 
corns, ſlice a few green cucumbers in ſmall 
pieces, then horſe-radiſh, and the fame as before 
mentioned, till you have filled them, then take 
the piece you cut out, and ſew it on with a large 
needle and thread, and do all the reſt the ſame 
N have ready your pickle; ; to every gallon of 
allegar put one ounce of mace, the ſame of 
cloves, two ounces of ginger ſliced, the ſame 
of long. pepper, black pepper, Jamaica pepper, 
three ounces of muſtard ſeed tied up in a bag, 
four ounces of garlick; and a ſtick of horſe- 
radiſh cut in ſlices, boil them five minutes in 
the allegar, then pour it upon your a tie 
- Run down and keep them for uſe, 


To pickle Cotkins. 


GET your codlins when they are the ſize of 
a large French walnut, put a good deal of vine 


leaves in the bottom of a braſs pan, then put > 


your codlins, cover them very well with vine 
leaves, and ſet them over a very flow fire till you 
can peel the ſkins off, then take them carefully 
up in a hair ſieve, and peel them with a pen- 
knife, and put them into the ſame pan again 
with the vine leaves and water as before, cover 
them cloſe, and ſet them oyer a flow fire till they 

are 
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are a fine green, then drain them through a hair 
fieve, and when they are cold put them into 


; diſtilled vinegar, pour a little meat oil on the 8 


85258 and tie hem down with a bladder. 


To pickle Kinney Buans. 


GET: your beans when they are young and 
ſmall, Toke put them into a ſtrong ſalt and water 
for three days, ſtir them up two or three times 
each day, then put them into a braſs pan, with 
vine leaves both under and over them, pour on 
"the ſame water as they came out of, cover them 


- cloſe, and ſet them over a very flow fire till they 


are a fine green, then put them into a hair fieve 


to drain, and make a pickle for them of white 


wine vinegar, or fine ale allegar, boil it five 
or ſix minutes, with a little mace, Jamaica 
pepper, long pepper, and a race or two of gin- 
ger ſliced, then pour it hot upon the kidney 
beans, and tie them down with a bladder. 


To \ pickle SAMPHIRE, 


WASH your ſamphire very well in ſour mall | 
beer, then put it into a large braſs pan, diſſolve 
a little bay ſalt, and twice the quantity of com- 
mon ſalt in ſour beer, then fill up your pan with 


it, cover it cloſe, and ſet it over a ſlow fire till 
it is a fine green, then drain it through a ſieve, 
and put it into jars, boil as much ſugar vinegar 
or White wine vinegar, with a race or two of 
| ginger, and a few pepper corns, as will. cover 


it; then pour it hot upon 2 l 3056 
tic it well down, | | 
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To pickle Watnurs black. 


_ GATHER your walnuts when the ſun is hot 
upon them, and before the ſhell is hard, which 
you may know by running a pin into them, 
then put them in a ſtrong ſalt and water for 
nine 1129 and ſtir them twice a day, and change 
the ſalt and water every three days, then put 
them in a hair ſieve, and let them ſtand in the 
air till they turn black; then put them into 
ſtrong ſtone jars, and pour boiling allegar over 
them, cover them up, and let them ſtand till 
they are cold, then boil the allegar three times 
more, and let it ſtand till it is cold betwixt 
every time; tie them down with paper and a 
bladder over them, and let them ſtand two 
months, then take them out of the allegar, and 
make a pickle for them; to every two quarts of 
allegar put half an ounce of mace, the ſame of 
cloves, one ounce of black pepper, the ſame of 
Jamaica pepper, ginger, and long pepper, and 
two ounces of common ſalt, boil it ten minutes, 
and pour it hot upon your walnuts, and tie them 
down with a bladder and paper over it. 


I A. ſecond Way to pickle WALNUTS Sach. 
WHEN you have got your walnuts as before, 


t them into a cold ſtrong allegar, with a good 
deal of ſalt in it, let them ſtand three months, 
then pour off the allegar, and bail it with a lit- 
tle more ſalt in it, then pour it upon your wal- 
nuts, and let them ſtand till they are cold, make 
it hot again, and pour it upon your walnuts, _ 

| Q 


/ 
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do ſo till they are black, then put them into a 
- hair fieve, and make a pickle for them the ſame 
way as above, keep them in ſtrong ſtone jars, 


— crane. tc, OD 3 — 
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and they will be fit for uſe in a month or fix 


weeks time, 


To picłle Wal xurs an Olive colour. 


_ © GATHER your walnuts, and put them in a 
ſtrong ale allegar, and tie them down with a 
bladder and a paper over it, to keep out the air, 


and let them ſtand twelve months, then take 


them of ſtrong allegar, and to every quart put 
half an ounce of Jamaica Pepper, the ſame of 
long pepper, a quarter of a of 

ſame of cloves, one head of garlick, and a little 


falt, boil them all together five! or ſix minutes, 


then pour it upon your walnuts; when it is cold, 
heat it again three times, then tie them down 


with a bladder, and paper over it; they will keep 


ſeveral years, without either turning colour, or 


growing ſoft, if your allegar be good. N. B. You 
may make exceeding good catchup of the alle- 
r that comes from the walnuts, by adding a 


pound of anchovies, one ounce of cloves, the 


fame of long and black pepper, one head of 


garlick, and half a pound of common ſalt to 


reduced away, and ſcum it very well, then bot- 


tle ir for uſe, and it will keep a long time, 


/ 
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them out of that allegar, and make a pickle for 


ounce of mace, the 


__ every gallon of your allegar ; boil it till it is half 


$ 
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To pickle WALNUTS. | 


TAKE the largeſt French walnuts, pare 
them till you can ſee the white appear, but take 
great care you do not cut it too deep, it will make 
them full of holes, put them into falt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſaucepan 
well tinned, full of boiling water with a little 
alt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and ſpread them betwixt two clean cloths, 
when they are cold put them into wide mouthed 
bottles, and fill them up with diſtilled vinegar, 
and put a blade or two of mace, and a large tea 

ipoonful of eating oil into every bottle; the 
next day cork them well, and keep them in a 
dry place. e 


To pickle WALNUTS green. 


TAKE the large double, or French walnuts, 
before the ſhells are hard, wrap them ſingly in 
vine leaves, put a few vine leaves in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 
a good many leaves over them, then fill your jar 
with good allegar, cover them cloſe that the air 
cannot get in, let them ſtand for three weeks, 
then pour the allegar from them, put freſh 
leaves in the bottom of another jar, take out 
your walnuts, and wrap them ſeparately in freſh 
leaves as quick as poſſibly you can, put them 
into your jar with a good many leaves over hon | 
; then 


| 
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then fill it with white wine vinegar, let * 


ſttand three weeks, pour off your vinegar, and 


wrap them as before with freſh leaves at the 
bottom and top of your jar, take freſh white 
wine vinegar, put falt in it till it will bear an 
egg, add to it - mace, cloves, nutmeg, and gar- 
lick if you chooſe it, boil it about eight minutes, 
them pour it on your walnuts, tie them cloſe 
with paper and a bladder, and ſet them by for 
uſe.— Be ſure to keep them always covered; 

' When you take any out for uſe, what is left muſt 
not be put in again, but have ready a freſh jar 


* with Wes vinegar and falt to put them 1 in. 


Jo pickle BaRBERRIESͤ. 


x your barberries before they are too ripe, 

F pick out the leaves, and dead ſtalks, then put 
them into jars, with a large quantity of ſtrong, 
ſalt and water, and tie them down with a blad- 
der.— N. B. When you ſee your barberries 
ſcum over put them into freſh ſalt and water, 
they need no vinegar, their own ſharpneſs f is ſuf- 


1 ent, enough to keep them. 


To pickle PARSLEY ; green. 


TAKE a large quantity of curled parſley, 
make a ftrong ſalt and water to bear an egg, 
put in your parſley, let it ſtand a week, then 
take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, and change 
it eyery day for three days, and ſcald it in hard 
water, till it becomes green, take it out and drain 
it quite dry, boil a quart of diſtilled —_— a 
e 
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few minutes, with two or three blades of mace, 
a nutmeg liced, and a ſhalot or two; when it. 
is quite cold, pour it on your parſley, with two 
or three ſlices of horſe-radiſh, and keep it for 
uſe. | ” 


To pickle NASTURTIANS: 


GATHER the naſturtian berries ſoon after 
the bloſſoms are gone off, put them in cold ſalt 
and water, change the water once a day for three 
days, make your pickle of white wine vinegar, 
mace, nutmeg fliced, pepper corns, ſalt, ſha- 
lots, and horſe-radiſh ; it requires to be made 
pretty ſtrong, as your pickle is not to be boiled ; 
when you have drained them, put them into a 
Jar, and pour the pickle over them, 


To pickle Rapisnu Pops. 


GATHER your radiſh pods when they are 
quite young, and put them in falt and water all 
night, then boil the ſalt and water they were 
laid i in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam ; when it 
grows cold, make it boiling hot, and pour it on 
again; keep doing ſo till your pods are quite 
green, then put them on a ſieve to drain, and 
make a pickle for them of white wine vinegar, 
with a little mace, ginger, long pepper, and 
horſe-radiſh, pour it boiling hot upon your pods, 
when it is almoſt cold, make your vinegar twice 
hot as before, and pour it upon them, and tie 
them down with a bladder, 


1 . 4 ; 
To P 
ry 
, - 


- " 6 N Py "YER * — Fim os. - 
* " 8 4 ä N * = PTY 4 "EF A. y - To 9 * . | r 9 "A * Ol 
\ PRI" — 0 * * 7 * as 416 bl $5 . 8 * A 
* x Pu 1 EIS = * ö » T * | : 
A et 7 oy % © * 1 89 - * - — 1 * j 
„ I l * 4 *- _ Z 0 . * - 
, \ 1 4 5 * a 12 „ 5 R i N , * — ' 8 
4 * ” 87 N . — b 7 : 
P : „ n x 
. ” , * 
2 „ « 
1 e * L : 
* : 1 . 


4% 
. * 1 
: 2 
* , 5 1 
f _ 
4 $3 


J1ꝙ0 pic Er DER SHooTs: , _ 

Lk _ GATHER your elder ſhoots when "they are 
the thickneſs of a pipe-ſhank, piit them into 
falt and water all night, then put them -int6 
Þ ſtone jars in layers; and betwixt every layer 
| ſtrew a little muſtard ſeed, and ſcraped horſe= 
radiſh, a few ſhalots, a little white beet root, 
and cauliflower pulled in ſmall pieces, then pour 
boiling allegar upon it, and ſcald it three times, 
and it will be like pieealillo, or Indian pickle; 
tie a leather over it, and keep it in a dry place. 


= F, He * 
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T᷑ oe pictle ELDER BuDs: 


E your elder buds when they are the ſize 
of hop buds, and put them into a ſtrong ſalt 
and water for nine days, and ſtir them two or 
three times a day, then put them into a braſs 
pan, cover them with vine leaves, and pour the 

water on them that they came out of, and ſet 
them over a flow fire till they are quite green, 
then make a pickle for them of allegar, a little 
mace, a few ſhalots, and ſome ginger ſliced, 
boil them two or three minutes, and pour it 
upon your buds; tie them down, and keep them 
in a dry place for uſe, ” 

To pickle BxtT Roots: 
TAKE red beet roots and boil them till they 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of wheels, 
flowers, or what form you pleaſe, and put them 


into a jar, then take ay much vinegar as you 
| 1 55 155 think 
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think will cover them, and boil it with a little 
- mace, a race of ginger fliced, and a few ſlices 
of horſe-radiſh, pour it hot upon your roots, 

and tie them down. They are a very pretty 
garniſh for made diſhes. 


To Pickle CAULYFLOWERS. | 


TAKE the cloſeſt and whiteſt caulyflowers 
you can get, and pull them in. bunches, and 
ſpread them on an earthen diſh, and lay ſalt all 
over them, let them ſtand for three days to 
bring outallthe water, then put them in earthen 
jars, and pour boiling ſalt and water upon them, 
and let them ſtand all night, then drain them 
on a hair ſieve, and put them into glaſs jars, 
and fill up your jars with diſtilled 1 and 
tie e them cloſe n with leather. 


# A ſecond Way to pickle Hey rag; 


PULL your caulyflowers in bunches as be- 
fore, and give. them juſt a ſcald in falt and 
water, ſpread: them on a cloth, and ſprinkle a 
little ſalt over them, and throw another cloth 
upon them till they are drained, then lay them 
on fieves, and dry them in the ſun till they are 
quite dry like ſcraps of leather, put them into 
jars about half full, and pour hot vinegar (with 
ſpice boiled in it to your taſte) upon them ; tie 
them down with a bladder, and a leather quite 
cloſe.—N. B. White cabbage is done the lame : 


Way. 1 
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GET the fineſt and cloſeſt red cabbage you 
© can, and cut it as thin as poſſible, then take 
ſome cold ale allegar, and put to it two or three 
blades of mace, a few white pepper corns, and 
make it pretty ſtrong with ſalt, put your cabbage. 
into the allegar as you cut it; tie it cloſe down 
with a bladder, and a paper over it, and it will 

be fit for uſe in a day or two. CHO St 


To pickle RED. CABBAGE . ſecond Way. 
CUT the cabbage: as before, and throw fome 
falt upon it, and let it lie two or three days, till 
it grows a fine purple, then drain it from the 
falt, and put it into a pan with beer allegar, and 
{ſpice to your liking, and give it a ſcald; when 
it is cold, put it into your jars, and tie it cloſe up. 


To pickle Gn Ar ES. 


GET your grapes when they are pretty large, 
but not too ripe, then put a layer into a ſtone 
jar, then a layer of vine leaves, then grapes and 
vine leaves as before, till your jar is full; then 
take two quarts of water, half a pound of bay 
E ſalt, the ſame of common falt, boil it half an 
F - Hour, ſkim it well, and take it off to ſettle, 
when it is milk warm, pour the clean liquor 
upon the grapes, and lay a good deal of vine 
leaves upon the top, .and cover it cloſe up with 
à cloth, and ſet it upon the hearth for two days, 
then take your grapes out of the jar, and lay 
them upon a cloth to drain, and cover them 
with a flannel till they are quite dry; * lay 
5 . them 


W F 3 
* We 406 a Wk 2 
1 { 
„ 8 vv; 


ENGLISH HOUSE-KEEPER. 333 


them in flat bottomed Kone jars, in layers, and 
put freſh vine leaves betwixt every layer, and a 
large handful on the top of the grapes, then boil 
a quart of hard water, and one. pound of loaf 
ſugar, a quarter of an hour, ſkim it well, and 
put to it three: blades of mace, a large nutmeg 
{liced, and two quarts of white wine vinegar, 
give them all a boil together, then take it off, 
and when it is quite cold, pour it upon your 
grapes, and cover them very well with it; put 
a bladder upon the top, and tie a leather over it, 
and keep them in a dry place for uſe.— N. B. You 
may pickle them in cold diſtilled vinegar. 


Te pickle | young AR T1 CHOK ES. 


GET your artichokes as ſoon as they are 
formed, and boil them in a ſtrong ſalt and 
water for two or three minutes, and lay them 
upon a hair ſieve to drain, when they are cold 
put them into narrow topped jars, then take as 
much white wine vinegar as will cover your ar- 
tichokes, boil with it a blade or two of mace, 
a few ſlices of ginger, and a nutmeg cut thin, 
pour it on hot and tie them down, _ 


To pickle Musnkooms. 


GATHER the ſmalleſt muſhrooms you can 
get, and put them into ſpringwater, then rub 
them with a piece of new flannel, dipped in ſalt, 
and throw them into cold ſpring water as. you 
do them to keep their colour, then put them 
into a well-tinned ſaucepan, and throw a hand- 
ful of ſalt over them, cover them cloſe, and ſet 

| | e them 
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them over the fire four or five minutes, or till 
you ſee they are thoroughly hot, and the liquor 


is drawn out of them, then lay them between 
two clean cloths till they are cold, then put 


| them into glaſs bottles, and fill them up with 


diſtilled vinegar, and put a blade or two of mace, 
and a tea- ſpoonful of eating oil in every bot- 
tle, cork them cloſe up, and ſet them in a cool 
place. N. B. If you have not any diſtilled 
vinegar, you may. ule white wine vinegar, or 
ale allegar will do, but it muſt be boiled with 
a little mace, falt, and a few flices of ginger, 
it muſt be cold before you pour it on your muſh- 
rooms; if your vinegar or allegar be too ſhar 
it will ſoften your muſhrooms, neither will they 
keep |; long, nor be ſo white, 


To pickle MusHRooMs brown. 

TAKE a quart of large muſhroom buttons, 
waſh them in allegar with a flannel, take three 
anchovies and chop them ſmall, a few blades of 
mace, a little pepper and ginger, a a ſpoonful of 
falt, and three cloves of ſhalots, put them into 
a ſaucepan with as much allegar as will half 
cover them, ſet them on the fire, and let them 
ſtew till they ſhrink pretty much; when cold 
put them in ſmall bottles with the allegar 
poured upon them, cork.and tie them up cloſe. 
N. B. This pickle will make a great AOULIn a 
in brown ſauce. 


» To pickle On1onxs. 
PEEL the ſmalleſt onions you can get; and 


put dem! into ſalt and water for nine days, and 
„ change 


* 
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change the waterevery day, then put them into 
jars, and pour 'freſh boiling ſalt and water over 
them, let them ſtand cloſe covered until they 
are cold; then make ſome more ſalt and water, 
and pour it boiling hot upon them, and when 
it is cold, put your onions into a hair ſteve to 
drain, then put them into wide mouthed bot- 
tles, and fill them up with diſtilled vinegar, and 
put into every bottle a ſlice or two of ginger, 
one blade of mace, and a large tea ſpoonful of 
eating oll ; it will keep the onions white ; then 
cork them well up. N. B. If you like the taſte 
of a bay leaf, put one or two into every bottle, 
and as much bay ſalt as will lie on a fix-pence. : 


Jo make INDIAN PICKLE or PICCALIEL0O. ' 
SET a white cabbage, one caulyflower, a 
few ſmall cucumbers, radiſh-pods, kidney beans, 
and a little beet root, or any other thing you 

commonly pickle; then put them on 'a hair 
ſieve, and throw a large handful of falt over 
them, and ſet them in the ſun-ſhine, or before 
the fire, for three days to dry; when all the water 
is run out of them, put them into a large 
earthen pot in layers, and betwixt every layer, 
put a handful of brown muſtard ſeed, then take 
as much ale allegar as you think will cover it, 
and to every four quarts.of allegar, put an ounce 
of turmerick, boil them together, and pour it 
hot upon your pickle, and let it ſtand twelve 
days upon the hearth, or till the ' pickles are all 
of a bright yellow colour, and moſt of the al- 
| legar ſacked up; then take two quarts of ſtrong 
ae 1 1 | ale 
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ale an one ounce of mace, the ſame. of 
white pepper, a quarter of an ounce. of cloves, 
the . ſame of long pepper and nutmeg ; beat 
them all together, and boil them ten minutes in 
your allegar, then pour it upon your pickles with 
four ounces of garlick peeled; tie it cloſe down, 
and keep. it for; uſe.— NM. B. You, may put in 
freſh pickles, as the thing comes'in ſeaſon, and 
wp them covered with VAIGat, &. . 


2 Pickle in Taitatian of. In DIAN Babor, 


- TAKE the young ſhoots of elder, about the 
beginning or middle of May, take the middle 
of the ſtalk, the top is not worth doing; peel 
off the out rind, and lay them in a ſtrong brine 
of ſalt and beer one night, dry them in a 
cloth ſingle, in the mean time make a pickle, 
of half gooſeberry vinegar, and half ale allegar; 
to every quart. of pickle put one ounce of long 
Pepper, one-ounceof fliced ginger, a few 'corns 
of Jamaica pepper, a little mace, boil it, and 
pour it hot upon the ſhoots; and ſtop the jar 

cloſe' up, and ſet it by the "ire! bee 
| 1 Ort ng! it Boos fog” Sales 
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take off the flavour, ſoit will likewiſe ſpoil any 
kind of bottled fruit, and ſet them on working; 
the beſt caution I can give, is to keep them as 
dry as poſſible, but not warm, and when you 
boil any dried ſtuff have plenty of water, and. 
follow ſtrictly the directions of your receipts. 


* 
* 
* * 4 
. » 4, - 
: Fog * 


. 5 To keep GREEN PE AS. > 
SHELL any quantity of green peas, and 


. 


5 juſt give them a boil in as much ſpring water 


as will cover them, then put them in a ſieve to 
drain, pound the pods with a little of the water 
that the peas were boiled in, and ſtrain what 
Juice you can from them, and boil it a quarter 
of an hour, with a little ſalt, and as much of 
the water as you think will cover the peas in 
the bottles, fill your bottles with peas, and 
pour in your water, when cold put rendered 
ſuet over, and tie them down cloſe with a blad- 
der, and leather oyer it, and keep your bottles 
in a dry place, e 
Jo keep GREEK Peas another Mary. 
GATHER your peas in the afternoon, on a 
dry day; ſhell them, and put them into dry 
clean bottles, cork them cloſe, and tie them 
over with a bladder; keep them in a cool dry 
place as before, 8 9 


To heep FaexnCH BEANS, 


LE your beans be gathered quite dry, and 
not too old, lay a layer of falt in 45 bottom of 
an earthen jar, then a layer of beans, then ſalt, 

64 © then 
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then beans, till you have filled your jar: let the 
falt be at the top, tie a piece of leather over them, 
and lay a flag on the top, and ſet them in a dry 
/// ¾˙—mVw· 


* 


T...... ͤ ͤ K 
MARE a ſtrong ſalt and water that will bear 


an egg, and when it boils put in your French . -/ 


| beans for five or fix minutes, then lay them on 
a ſieve, and put to your falt and water alittle 
bay falt, and boilit ten minutes, ſkim it well, 
and pout it into an earthen jar to cool and ſettle, 
put your French beans into narrow topped-jars, 
and pour your clean liquor over them; tie them 
cloſe down, that no air can get in, and keep them 
in a dry place.— N. B. Steep them in plenty of 
Gi water the night before you uſe them, and 
ſoil them in hard water. 


To keep MosnRooms 0 eat hike freſh onen. 


WASH large buttons as you would for ſtew- 

ing, lay them on ſieves, with the ſtalk up- 
wards, throw over them ſome: ſalt to fetch out 
the water; when they are drained, put them in 
a pot, and ſet them in a cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain; boil the liquor that comes out 
of them with a blade or two of mace, and boil 
it half away; put your muſhrooms into a clean 
jar well dried, and when the liquor is cold, 
cover your muſhrooms in the jar with it, and 
pour over it rendered ſuet; tie a bladder over it, 

let them in a dry cloſet, and they will keep 25 
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well moſt of the winter. When you uſe them, 
take them out of the liquor, pour over them 
boiling milk, and let them ſtand an hour, then 
ſtew. them in the milk a quarter of an hour, 
thicken them with flour, and a large quantity of 
butter, and be careful you do not oil it, then 
beat the yolks of two eggs with a little cream, 
and put it in, but do not let it boil after the eggs 
are in; lay untoaſted ſippets round the inſide of 
the diſh, and ſerve them up; they will eat near 
as good as freſh gathered muſhrooms ; if they 
do not taſte ſtrong enough, put in a little of the 
liquor: this is a valuable liquor, and it will give 
all made diſhes a flavour like freſh muſhrooms. 

To keep MusnRooMs another Way. 
 SCRAPE large flaps, peel them, take out 
the inſide, and boil them in their own liquor 
and a little falt, then lay them in tins, and ſet 
them in a cool oven, and repeat it till they are 
dry; put them in clean jars, tie them cloſe down, 


: 


and they will eat very good. 


Jo dry ARTICHOKE BOTTOMS: 


P PLUCK the artichokes from the ſtalks (juſt 

before they come to their full growth) it will 
draw. out all the ſtrings from the bottoms, and 
boil them fo that you can juſt pull off the leaves, 
lay them on tins, and ſet them in a cool oven, 
and repeat it till they are dry, which you may 
know. by holding them u 7 8 the light, and 
if you can ſee 7 hem, they are dry 
. boar 
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þ put them in i th . 5 _— 1 
them 1 in a g Place. | 


6 —— . 2 : 4 3. 


: 7 0 bottle Dapisons to eat as „ good as 2 aner. a 


* GET your damſons carefully when they are 
juſt turned colour, and put them into wide 
mouthed bottles, cork them up looſely, and let 


them ſtand a fortnight, then look them over, 


and if you ſee any of them mould or. ſpot, take 


them out and cork the reſt cloſe down; ſet the _ 


| bottles in ſand, and they will 1 rl Pais 0 
ind be as good as freſh d ones. 


Another Fo te bettl Danezons, 5. 


TAKE your damſons when full grown and 
coloured, but not ſoft, have them gathered in 
dry weather, get your wide-mouth bottles clean 


waſhed and very dry before your damſons are 


got have them fitted with corks that your 
Aamſons may be done as ſoon as they are e 
when they are pricked put them into your 
bottles as ſoon as you can; when the bottle is 
half full put in two table-ſp poonfuls of Liſbon 
ſugar, then fill the bottles up with damſons, 
Have the corks well beat in and cut cloſe, then 
have a bladder ſoaked in cold water wa well 
wiped, which muſt be tied cloſe over the corks, 
9 35 the boiler or copper that you intend to do 
them in ready, and lay a little ſtraw, very thin, 
at the bottom of your copper, to keep them 
from breaking, put a little ſtraw between each 
bottle, you may 7 due row of bottles 
1 | | aver 
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over the firſt, if your copper is deep enough, 
but mind they do not rub againſt each other, 
there muſt be a full inch of water over your 
bottles, and ſtraw ſtrewed thin over the top. 
over which you muſt get the cover of a hamper, 
and have it cut to 8 the copper, that your 
bottles may not riſe to the top of your water, 
there muſt be a proper weight over the cover of 
the hamper, to oY the bottles in their places; 
when that is done, you muſt have as much cold 
water put over them as will cover them, have 
your fire lighted, and ſtand by them till you ſee 
them have one boil, then, as quick as you can, 
have the fire drawn out, and water thrown un- 
der the copper to cool it, as too much boiling 
ſpoils the fruit, let them ſtand in the 'water 
. 0 hours in the copper, then have them 
taken out and wiped dry, but not ſhook, let 
your bottles ſtand in a cool and very dry place, 
they will keep two years; they muſt not be 
covered with any cloſe cover: this is a very 
9 7 way to do gooſeberries, but leave out the 
ugar. | | 


* , 


| To bottle GoosBERRIEs. | 


PICK green walnut gooſeberries, bottle them, 
and fill the bottles with ſpring water up to the 
neck, cork them looſely, and ſet them in a cop- 
per of hot water till they are hot quite through, 
then take them out, and when they are cold, 
cork them cloſe, and tie a bladder over, and 


22 


{et them in a dry cool place. 5 7 
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7 bottle Goograunnums Wan Way. .. 3 


PUT one ounce. of roach allum, beat fs. 
into a large 'pan of boiling hard water, pick 


your gooſeberries, and put 2 few in the bottom 


of a Hair fieve, and hold them in the boiling 
water till they turn white; then take out the 


 fleve, and ſpread the gooſeberries betwixt two 


clean cloths, put more gooſeberries in your ſieye, 


and repeat it till you have done all your berries, 


put the water into a glazed pot till next day, 


then put your gooſeberries into wide-mouthed 


bottles, - and pick out all the cracked and broken 


ones, pour your water clear out of the pot, and 


fill up your bottles with it; then put in the 
Kaas looſely, and let them ſtand for a fortnight, 
and if they riſe to the corks, draw them out, 
and let them ſtand for two or three days un- 


corked, then cork 12555 cloſe,” and 7 will 


keep es years. NAW x a 1 


To bottle Ca NBERRIES. oo 


GET your cranberries. when they are 5 


dry, put them into dry clear bottles, cork t 


up 8 and _ them in a ory cool place. 


K 


1 To bottle Green Connanrs. | 


_ GATHER your currants when the ſun. is 


L hot upon them, ſtrip them from the ſtalks, and 


par them into glaſs bottles, and cork them cloſe, 
them over head in dry ſand, and . WH 
oy till ping. | 


* 
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; Tv keep Grams; fi. 


cbr your bunches of grapes, with a joint 
of the vine to them, hang them up in a dry 
room, that the bunches do not touch one an- 
other, and the air paſs freely betwixt them, or 
they will grow mouldy and rot; they will keep 
till the latter end of January, or longer. 

N. B. The F rontiniac my is the beſt, | 


CHAP. XVIIL 
Obſervations on DISTILLING. 1 


F your ſtill be a limbeck, when you ſet it on 
fill the top with cold water, and make a lit- 
tle paſte of flower and water, and cloſe the bot- 
tom of your ſtill well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 
water; you muſt change the water on the top of 
your ſtill often, and never let it be ſcalding hot, 
and your ſtill will drop gradually off; if you 
uſe a hot ſtill, when you put on the top, dip a 
cloth in white lead and oil, and lay it well over 
the edges of your ſtill, and a coarſe wet cloth 


over the top: it requires a little fire under it, 


but you muſt take care that you keep it ver 
clear ; when your cloth is dry, dip it in cold 
water and lay it on again, and if your ſtill be 
very hot, wet another cloth, and lay it round 
the very top, and keep it of a moderate —_— 
0 
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To that your water is cold when it comes off tlie 
_ Kill. —If you uſe a worm<ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing Hot; obſerve 


to let all fimple waters and two or three days 


before you work it, to take off the fiery N of 
— lt.” 
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few, and lavendar=gatton, of each three hand- 
fuls, rue, pepper-wint,. and Seville orange peel, 
of each a handful, tee: ep them in red wine, or 
the bottoms of ſtrong Tees all night, then diſtill 


fine caudle to take as r 


To diftill Milk WIxxx. | 
TAKE two handfuls of ſpear or peppet- 


them into lengths a quarter long, and fteep them 
in three quarts of ſkimmed milk twelve hours, 


under it, keep. a cloth always wet over the top 
of your ſtill, to keep the liquor from boiling 
over, the next day bottle it, cork it well, and 
wer! it for ule. | 


* 5 HEPHNATICK Wartk for the Gravel 


„ : GATHER your thorn flo vers in May, when 
they are in full bloom, and 8 them from the 
| ſtems 


them in a hot ſtill pretty quiek, and it will be a 


# * 


mint, the fame of balm, one handful of cardus, 
the fame of wormwood, and one of angelico, cut 


then diſtill it in a cold ſtill, with a flow fire 


| 
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ſtems and leaves, and to every half peck of 


flowers, take three quarts of Liſbon wine, and 


Put into it a quarter of a pound of nutme 


ſliced; and let them ſteep in it all night, then 
put it into your ſtill with the peeps; and keep 
a moderate even fire under it, for if you let 1 


boil over, it will loſe its ſtrength. 


"To il Prrrrx-Mixr Warrx. 


GET your epper-mint when it is full grown, 
and before it ſeeds, cut it in ſhort lengths, fill 
your ſtill with it, and put it half full of water, 


then make a good fire under it, and when it is 
nigh boiling, and the ſtill begins to drop, if 


your fire be too hot, draw a little out from 


under it, as you ſee it requires, to keep it from 
boiling over, or your water will be muddy, the 
ſlower your ſtill drops, tit water will be the 
clearer and ſtronger, but do not ſpend it too 


far, the next day bottle it, and let it ſtand three 


or four days, te. take the fire off the ſtill, then 
cork it well, and it will keep a long time. 


To diftill EL pTR-FTOwðŕR WATER. 


"GET your elder-flowers when they are in 
full bloom, ſhake the bloſſoms off, and to every 
peck of flowers put one quart of water, and 
let them ſteep in it all night; then put them in 
a cold ſtill, and take care that your water comes 
cold off the ſtill, and it will be very clear, and 
draw it no longer than your liquor is good, then 
put it into bottles, and cork it in two or three 
days, and it will * a year. | 1 
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To difill Ros Warzn. 


- GATH ER your red- roſes when they are 
ary and full „ pick off the leaves, and to 
every peck put one quart of water, then put 
them into a cold ſtill, and make a flow fire un- 
der it, the ſlower you diſtill it the better it is, 
then bottle it, and cork it in two or three days 
time, and keep it for uſe.—N. B. ; "RO oy 
diſtill bean-flowers the ſame wy 


hi 


To dftill Pexnny-RovAL Wares: 


SET your penny-royal when it is full grown, 
and before it is in bloſſom, then fill your cold 
ſtill with it, and put it half full of water, make 
aà moderate fire under it, and diſtill it off cold, 
then put it into bottles, and cork it in two or 
three days time, and keep it for uſe. 


To diftill LaveENDAR Warzz. 


'TO every twelve pounds of lavendar-neps, 


put one quart of water, put them into a cold 
ſtill, and make a flow fire under it, and diſtill it 


off very ſlow, and put it into a pot till you have 


diſtilled all your water, then clean your {till well 
out, and put your .lavendar water into it, and 
diſtill it off as ſlow as before, then put it into 
bottles, and cork it well. 


To diſtill Seni of Wine. 


TAKE the bottoms of ſtrong beer, and any 
kind of wines, put them into a hot ſtill about 
| ute 
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three parts full, then make a very ſlow fire un- 
der, and if you do not take great care to keep 
it moderate; it will boil over, for the body is ſo 
ſtrong, that it will riſe to the top of the ſtill ; 
the ſlower you diſtill it the ſtronger your ſpirit 
will be, -put it into an earthen pot till you have 
done diſtilling, then clean your ſtill well out, 
and put the ſpirit into it and diſtill it flow as 
before, and make it as ſtrong as to burn in your 


lamp, then bottle it, and cork it well, and eep 
it for uſe. 
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A rare Dr of every Thing in dale 
in every Month of the TEAR. 


6 


JANUARY. 
EIT. 
ARP Soles Smelts 
| T ench Flounders © Whitings 
n „ Lobſters 
Lampreys not Crabs 
Eels Thornback Prawns 
Craw-fiſh Skate Oyſters 
Cod Sturgeon | 5 
3 ME A 7. | 
Beef Veal Pork 
Mutton „ 


POULTRY, &. 
Pheaſant Tame Woodcocks Pullets 


_ Partridge. Snipes  Fowls 
Hares Turkeys Chickens 
Rabbits Capons Tame ions 
| ROOTS, &c. 
Cabbage Cardoons Lettuces 
F Beets Creſles 
. Coleworts © Parſley - Muſtard 
Sprouts Sorrel Rape 
Brocoli purple Chervil Radith - 
and white Celery . Turnips 
Spinage- Endive Tarragon 


Mint 


ENGLISH HOUSE-KEEPER. 


V 
Cucumbers in | Parſnips 
hot-houſes Carrots 


Thyme Turnips 
Savory Potatoes 
Pot-Marjoram Scorzonera | 
Hylop - Skirrets f 
po | 40 F R UT .* 
Apples Almonds 
Pears Services 


Nuts 


Salſi fie 


chokes 


8 Aſparagus 
7555 Mee, 


; M edlars 
_ Grapes 


FEBRUARY. 


Tench 
Perch 
+ Arp : 


Eels 
Lampreys 


. Craw-failh 


Pork 


0 Woodcocks | 


Snipes 
Hares 


Tame Rabbits : 
| ROOTS, 


— Es. FISH. 
Cad: Skate 
Soles  - Whitings 
 Sturgeons  Smelts 
Plaice Lobſters 
Flounders Crabs 
Turbot Oyſters 
Thornback Prawns 
NM E A 7. 
Beef Veal 
Mutton | Houſe-Lamb 
| P OULTRY, Kc. 
Turkeys Chickens 
Capons Pigeons 
Fulesee Pheaſants 
Fowliis Partridges 
B b 2 


37 


by : : To be Had, though 2 


, 00 in ſeaſon, a 
. © Jeruſalem Arti- 
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| Cabbage Muſtazcd Aſparagus 
Savoys Rape Kidney- Beans 
Coleworts Radiſhes Carrots  - 
Sprouts - Turnips _ Turnips 
Brocoli, purple Tarragons Parſnips 
and white Mint Potatoes 
Cardoons Burnett Onions 
Beets _ Laney © Leeks 
Parſley  _ Thyme Shalots 
Chervil Savory arlick - 
Endive Marjoram Rocombole 
——_—_ - |  Salfifie 
_ Celery Ao may be Skirret 
_ Chardbeets Fn Scorzonera _ 
Lettuces Forced Radiſhes Jeruſalem Ar- 
Creſſes Cucumbers tichokes 
Pears Apples Srapes 
MARCH. 
Mutton Houſe- Lamb | 
IF POULTRY, &r. | 
_ Turkeys Fowls Mo ꝙ ⁰Uĩ. 
Pullets Chickens Tame Rabbits 


Capons Ducklings 
FIS. 


Larp „ | Soles | 
Tench Mullets Whiting 


+ * Turbot 
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Turbot o 
E PFlounders Craw-fiſh- 

Skate Lobſters Prawns ; 
| RB O0O0T S, 4 
Carrots © Brocoli Rape 
Turnips Cardoons Radiſhes 
Parſnips '; Beets © |; Turnips 
Jeruſalem Ar- Parſley ' Tarragon 
tichokes Fennel Mint 
Onions _ Celery Burnet 
 Garlick Endive Thyme 
Shalots Tanſey Winter-Savory 
Coleworts Muſhrooms Pot-Marjpram 
Borecole Lettuces Hyſop 
Cabbages Chives Fennel 
Savoys Creſſes Cucumbers 
Spinage  Muſtaad Kidney-Beans 
| E A U IT. 
Pears Apples F orced Strawberries 
AF RIA. 
MEAT. 
Beef Mutton 1258 Lamb 
FTA 
Carp Salmon  Smelts 
Chub Turbot Herrings 
Tench | Soles Crabs 
Trout 2: ©: 2.5: Sha © - Lobſters 
Cray - fiſh Mullets Prawns 
B b 7 


POULTRY, 


„ ru EXPERIENCED: 


Pallets 1 Ducklings Rabbits 


F 


"$0146 2. : 
2 2 UL TR 185 &c. f * Ja 7 * 


Fowls.... ba goons . SO" 
Chic  -- TSP 
Nag. N 2 2 ＋ 130 &c. 


1 


Coleworts Voung Dons Lettuces 
Sprouts + Celery All ſorts of _ 


Brocoli . Endive: - Sallad 
Spinage e ese 
Fennel Burnet All ſorts of Pot- 
Parſſeß © Tarragon” i herbs: 

Chervil KRadihes 4 „ eln 


e loo 
Apples Forced Cher- Apricots for 


Pears | 5 | ries and WS Tarts 


: * 
? 1 7 9 
* 
— 4 5 A 46 
* ; LOS 3 * 
— _ W * 


MAY. . 


3 F Is E. . 
Carp Salmon T obſters. 


Tench Soles \ \ , 4 4 L Craw-fiſh 


Ecls Turbot n 


r Herrings | Prawns 


” 


Pullets SGereen Geeſe Rabbits 
5 Karben Turkey! Poults 


. 


Chub | * Smelts L7% J } . J 4 ; 8. * : 


Beef  *' Mutton  , 52+ Veal \ Lamb 


POULTR r, ae 
Fowls Ducklings Leverets Pa 
Eo 


—2— arts 6 


# 


* — 2 a 
E by * : 
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ROD Y 5, e 


SR, 


Early Potatoes Balm Savory 
JJ All other ſweet 
"Turnips Purſlane Herbs 
Radiſhes Fennel Peas 
Early Cabbages Lettuces Beans | 
Cauliflowers Creſſes Kidney Beans 
Artichokes Muſtard Aſparagus 
Spinage All ſorts of ſmall Tragopogon 
Parſley Sallad Herbs Cucumbers, e. 
Self Thyme: | 
> FR U MT ada” 
Pears And Melons Gooſeberries 
Apples With Green And Currants 
Strawberries Apricots for Tarts 
_ Cherries 5 
J N E. 

S 2 MEAT. 23 
Beef Veal Buck Veniſon 
Mutton _ Lamb 

1 BROTHER . iro if 
Fowls _ Ducklings Wheat-Ears 
Pullets Turkey Poults Leverets 
Chickens Plovers Rabbits 
Green Geeſe 3217 . % 0 1990 
Trout Salmon Herrings . . 
Carp e Smelts _ 
Tench Turbot Lobſters 0 
Pike Mullets Craw-fiſn 
. Mackarel“ Pra, 
1 ROOTS, 


—ͤ—ü—Iñ — 3 2 


— 2 " 
— — 


7 
1 
F| i 
in 
4 
1 
iy 
; 
| 
'! 
19 
28 
1 
1 
1 
„ 
1 
. 


5 PO oY 
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ROOTS, 
Carrots Aſparagus Rape 
Turnips* EKidney-Beans Creſſes | 
Potatoes  Artichakes All other ſmall 
Parſnips Cucumbers Sallading 
Radiſhes Lettuce Thyme 
Onions Spinage All . of Pot - 
Beans Parſley Herbs 

Peas Purſlane | 
[2s : MR V4'S> | 
Cherries Apricots Nectarines 
Strawberries Apples Grapes 
Gooſeberries Pears Melons 
Currants Some Peaches Pine Apples 
Maſculine 

4 U L *. 
| MEAT, 
Beef - Veal Buck Veniſon 
Mutton Lamb 
POULTRY, &c. 

Pullets Ducklin Pheaſants 
Fowls Turkey Po oults Wheat-Ears 
Chickens Ducks Plovers f 
Pigeons TLoung Par- Leverets 
Green Geeſe tridges Rabbits 

1 FISH. 

Cod Herrings Skate | 
ers Soles, Thornback 
Mul | Plaice .- Salmon | 

Flounders Carp 


Tench 
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| TOE Foulty 


Tench Eels Prawns 

Pike Lobſters Craw-fiſh 
| ROOTS, 6. 

Carrots Cabbages All ſorts of ſmall 
Turnips Sprouts Sallad Herbe BY 

Potatoes  Artichokes Mint 90 

Radiſhes Celery © © mn 

Onions Endive Thyme 

Garlick  Finocha All other Pot- 

Rocombole Chervil Herbs : 

Scorzonera Sorrel Peas 

Salſifie Purſlane Bean 
Muſhrooms Lettuce Kidney Beans 

Cauliflowers Crefles 2 

C 5 

Pears Nectarines Strawberries 
Apples Plumbs Raſpberries 

Cherries Apricots Melons p 

Peaches SGSooſeberries Pine Apples 

AU GUT. 

MEAT. 

Beef Veal Buck Veniſon 

Mutton Lamb 5 
POULTRY, &c. 

Pullets Ducklings Pheaſants 

Fowls Leverets Wild Ducke 

Chickens Rabbits Wheat- Ears 

Green Geeſe Pigeons Plovers 


FISH. 


by . 
— 


A a k 
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„ F-ISH. 
zen Mulllets Fels 
Haddock + Mackarel | Loobſters 
Flounders Herringss Craw- fiſh 
Plaicde Pike „nee 
Skate 1 ue $12.5 Oyſters | 
Thornback 1 
NA * O O T. A . 
Carrots ' Beans Pinocha 
Turnips Kidney-Beans Parſley 
Potatoes ' Muſhroome Lettuce 
Radiſhes Artichokes All ſorts of ſmall 
Onions _ Cabbages Sallads - 
Garlick Cauliflowers Thyme 
Shalots Sprouts Savory 
Scorzonera Beets - Marjoram 
Salfifie CTCelery All ſorts of ſweet 
R L Endive ©} + Herbs 
„„ I T. | 
Peaches Pears n 
Nectarines Grapes  Gooſeberries - 
Plambs ien Currants 
Cherries Filberts Melons 
Apples | Mulhernicys, Pine 47 90 
3 25 | . 
S E p TE M B 3» R. 
ME A 7. 1 
— Miien I Pork 831 
— Lamb Zuck Veniſon 
1 POULTRY, &c. 50 | 
Geeſe © Pullets _ Chickens... 
Turkies Fows —_ . MINES b 


0 


p ? + , " 
* 15 , #3 
K da 4 * 2 
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Teals +2, Hares x 51 Peas 

Pigeons . | Rabbits 000 E 2 

C "I 
2a Þ F 15 . 

Ong -. ; +17 Skates - Teach... 
Haddock . Soles Pike Heat 
Flounders Smelts zan Lohnt 
Plaice Salmon -  -Ovyiters 
e Carp * 

vegan 00.688 SG 
Carrots Kidney-Beans Finocha 
Turnips Muſhrooms Lettuces, and all 
Potatoes  Artichokes | ſorts of ſmall 
Shalots Cabbages Sallads 
Onions Sprouts Chervil 
Leeks Cauliflowers - Sorrel 
Garlick „ Cardoons Beete 
Scorzonera Endive Thyme, and all 
Salſifie Celery ſorts of Soup 

Fe, *: Parſley TEL herbs. | 
—_—_ 175 
, 

Peaches " Filberts.....! Currants 8 

Plumbs. Hazel Nuts. | Morello. Cher- 

Apples Medlars ries 

Pears Quinces Melons 

Grapes Lazaroles Pine Apples 

Walnuts | 2 | 
"x 6 E R. 

| MBA T. 

Beef Lamb Pak 1 

Mutton Veal Doe Vein 


7ͤö;—v«ꝛ . 


— 


AS | f 
Boks 


uo * HE EXPE RIENCED _._ 


ate Shoes, 

"POULTRY, & bx 

Seeſe Rabbits Larks 2 5 

Turkies Wild Ducks ö Dotterels . 
Pigeons Teals Hares ©: 8 26 


Pullets © Widgeons _ Pheaſants 


Fowls Woodcocks Partridges 
Chickens Snjpes Ts 


FISH. 

Gudgeons Salmon Trout 
Pike Lobſters 
Carp | Cockles 

Tench Muſcles 


Perch Oyſters 
R Q 0 Ts, e. 15 


Cabbages Scorzonera Chardbeets 
Sprouts Leeks _ Corn Sallad 
Cauliflowers Shalots Wy " Lettuce / | 
Artichokes Garlick All „ of 
- 8 young Sallad 

_ Parfnips © Celery Thyme 

Turnips Endive _ Savory | 

Potatoes Cardoons All forts bf Por- 
Skirrets Cher vit Verbs 44 


Salſifie PFinocha Fr 
Peaches Quinces PFilberts ES, 
Grapes Black and white Hazel Nuts 

Figs  Bullace . Pears = 
Medlars Walnuts Apples 


marin b NN ER. 381 


Beef : 
Mutton 


Geeſe © 
Turkies 
Fowl . 
Chickens 
Pullets 
Pigeons 


Gurnets 
Dorees 
Holoberts 
Bearbet 


Salmon 


_ Carrots 
Turnips 
Parſnips 
Potatoes 
Skirret 
Salſi fie 


Scorzonera 


Onions 
Leeks 
Shalot 
Rocombole 


M'E 4 1. oy 
_Veal . Doe Veniſon 
Houſe Lamb 
POQULTKY | 
Wild Ducks Dotterels 
Teals BH a. 
Widgeons Rabbits 
Woodcocks Partridges A 
Snipes Pheaſants 4 
-Larks | | | 
FIS H. i 
Salmon Trout Gudgeons 9 
Smelts Lobſters 1 
Carp Oyſters . 
Pike Cockles 9 
Tench Muſcles K 
l{ 


R O 0 T S. Kc. | 4 
Jeruſalem Arti- Creſſes | . 


chokes ” 


Cabbages 
Caulyflowers 


Savoys 
Sprouts _ 
Coleworts 
Spinage 


Chardbeets 
Cardoons 
Parſley 


NOVEMBER. 


Endive 
Senn 
Lettuces 
Creſſes 
All ſorts of 


(mall Sallad 


. Thyme, and 


all other Pot- 8 


Herbs 


| 
1 
Herbs J | 
| 


* 


"ay Xt 


— Turnips 


FRUIT 425 1 
Pears 8 Cheſnbrs Mledlars 
Apples Hazel-Nuts Services 
Bullace Ow * ee 1 
51 E C E M B E R. 
1 T4 M E A T. 
Beef Val 7 2s] Pork | 
Mutton _ Houſe Lamb Doe Veniſon 
Turbot  Smelts Gudgeons 
 Gurnets Cod. Eels 
Sturgeon Codlings Cockles 
Dorees Soles Muſcles 
Holoberts Carp 7, 5 
Bearbet 
. PO U L'TR 2. Kc. 
Geeſe Chickens - Wild Ducks 
Turkies Hares Teals 
Pullets Rabbits Widgeons 
Pigeons Woodcooks Dotterels 
Capons Snipes A Partridges 
Fowls Larks Pheaſants 
„ N 0 S, &c. 
Cabbages Potatoes Garlicx 
Savoys Skirrets Rocombole 
Brocoli, purpleScorzonera Celery © 
and white Salſifie Endive 
Carrots Leeks Beets 
Parſnips Onions Spinage 
dhalots Parley 


2 — — — 
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| 


Lettuces 


ENGLISH HOUSE-KEEPER 383 


Lettuces Cardoons Thyme - / | 
Creſles Forced Aſpara- All ſorts of Pot- 
All forts of ſmall guss beine | 
Sallad %%% 4 
6 NR Gr. 75 8 
Apples Services Hazel- nuts 
Pears Cheſnuts Grapes 


| Medlars +. Walnuts 


2 _ — q — 


Directions for a GRAND TABLE. 


ANUARY being a month when entertain= 
ments are moſt uſed, and moſt, wanted, 
from that motive I have drawn my dinner at 
that ſeaſon of the year, and hope it will be of 
ſervice to my worthy friends; not that I have 
the leaſt pretenſion to confine any Lady to ſuch 
a particular number of diſhes, but to chooſe out 
of them what number they pleaſe; being all in 
ſeaſon, and moſt of them to be got without 
much difficulty; as I from long experience can 
tell what a troubleſome taſk it is to make a bill 
of fare to be in propriety, and not to have two 
things of the ſame kind; and being deſirous of 
rendering it eaſy for the future, have made it 
my ſtudy to ſet out the dinner in as elegant a 
manner as lies in my power, and in the modern 
taſte; but finding I could not expreſs myſelf to 
beunderſtood by young houle-keepers, in placing 
the diſhes upon the table, obliged me to have 
two copper-plates; as I am very unwilling to 
leave even the weakeſt capacity in the dark, 
being wy * to render my whole 
| wor 


of THE EXPERIENCED 


work both plain and eaſy. As to French cooks | © 
and old experienced houſe-keepers, they have no 
occaſion for my aſſiſtance, it is not from them 
T look for any applauſe. I have not engraved a - 
copper- plate for a third courſe, or a cold colla- 
tion, for that generally conſiſts of things extra- 
vagant; but I have endeavoured to ſet out a 
deſſert of ſweetmeats, which the induftrious 
houſe- keeper may lay up in ſummer at a ſmall 
_ -expence, and when added to what little fruit is 7 
then in ſeaſon, will make a pretty appearance 


after the cloth is drawn, and be entertaining to 1 
the company. Before you draw your cloth, have C 
all your ſweetmeats and fruit diſhed uv in china An 
- diſhes or fruit baſkets; and as many diſhes as . 
you have in one courſe, ſo many baſkets or Ar 
plates your deſſert muſt have; and as my bill of Aj 
fare is twenty-five in each courſe, ſo muſt your 4 
deflert be of the ſame number, and ſet out in a 
the ſame manner, and as ice is very often plen- 

tiful at that time, it will be eaſy to make five * 


different ices for the middle, either-to be ſerved 
upon a frame or without, with four plates of A 
dried fruit round them; apricots, green gages, | 
grapes, and pears—the four outward corners, 
piſtacho nuts, prunelloes, oranges, and olives— 
the four ſquares, nonpareils, pears, walnuts, 
and filberts the two in the centre, betwixt the 
top and bottom, cheſnuts and Portugal plumbs — 
for ſix long diſhes, pine apples, French plumbs, 
and the four brandy fruits, which are peaches, 
nectarines, apricots, and cherries. 16 5 


INDEX. 
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+ 


* > : 
p* 6. . 
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oy 
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Page 
8174: 
CID for Punch 334 
Ale to mull Urn 
A to mw Be 1 242 
Almond Iceing for Bride: Ne 
Cakes - . J 03 
Amulet to make 291 
of Aſparagus 291 
Angelica to candy 246 
Apple-Sauce 59 
Apple floating Iſland 258 
Apple Tarts 145 
Apricots to dry 244 
Apricot Marmalade 225 
Paſte ; 238 
to preſerve 2.31 
| Aſparagus to boil 78 
Artichokes to boil 77 
Artichoke Bottoms, w 2 
dreſs with Eggs 9 
Bottoms, to boil 8 
white 7 MY 
Bottoms to dry 361 
Artichokes to pies 355 
B 
Bacon, a Gammon to roaſt 112 
to ſalt 307 
| Bances French I 
Barbadoes Jumballs 274 
Beans French to dreſs 78 


Beans French to keep 359 


Page 


a ſecond way 360 
Windſor to dreſs 78 


Beef a-la-mode 116 


Briſket a-la-royal 117 
to collar flat Ribs 87 
to force Inſide Surloin 113 
Inſide of Surloin to 
dreſss 128 


Bouillé 13 
Fricando 115 
To haſh 92 

Heart larded 118 


Heart Mock Hare 118 


Olives to make 117 
Porcupine flat Ribs 116 
Porcupine to eat cold 299 
Round to force 30% ö; 
Rump to ſtew 105 

A4 ſecond way 72 | 
Steaks to broil 


Steaks a good wa 
to try 4 a: N 

Steaks 90 dreſs a 
common way 5 71 


to hang a Surloin | 
to roaſt, £ 305 

Tea - a 

to pickle | 308 


Biſcuits common to make 276 


Drops 276 
Lemon to make 276 
Spaniſh to make 275 
GC Biſcuits 


Bullace Cheeſe 5-08 
Butter to clarify 37 

q * 55 e 

C . 

Cabbage to boik oy 
| 1 Apricot to make 242 
x5 Bath 271 
Bride 264 
without Butter 273 

a 22 
Ciurrant clear 239 
Currant 272 
Lemon 268 
n Lemonaſecondway269 

„% Orange 55 
© Good Plumb 266 
Little Plumb 268 
White Plumb 267 
Pruſſian 287 
7 Queen 271 
ERatafia 269 
Ratifia a 2d way 269 
Rice 269 
+ .- - _ Common Seed 272 
REO Rich Seed 267 
S Bhrewſbury 270 
| * Way 270 


* — 
r 14 9 

. 

* kb A 


r 
* * . 48 2 
r N. 
© a P 
A 2 


Page 

pint 3 e 275 
e ; 195 
4 ſecond Way 255 
a third Way 196 

52 Brandy ih - 
Orange 3 
Raſpberry | 336 

 Brawn Mock 302 
Bread French 278 
to make white 279 
Brocoli to boil 27 


and Eggs 289 
Browning for made Diſhes 81 


INDE x. 


Cakes Violet | 240 
Calf's-Head roaſted - 281 
Calf's-Head Han 83 
to dreſs 86 
to collar 88 
to grill 88 
Mock-Turtle 82 
A ſecond way 87 
| Surpriſe | 83 
Calf”s Feet to fricaſſee 281 
Candy Angelica 246 
Ginger 243 
Lemon, Orange- 6 

Peel ; * 
Chas black to make 206 
| green to make 20 b 
Carp to ſtew brown 29 
to ſtew white 206 
to dreſs 26 
Sauces 27 
Catchupito keep ſeven years 339 
Mum 1 
| Muſhroom 339 
Walnut 338 

CR Walnut a 2d way 338 
Cauliflowers to boil | "6 
Celery to fr g 28b 
to ragoo . 286 
to ſtew r 286 
Chardoons to fry 286 
X to ſtew 285 
Check-Cakes? Almond 2.58 
Bread 259 
Citron 259 
Common 260 
Cheeſe-Cake Curd 260 
Rice 4 259 
Bullace to make 236 

gg | 261 

Checſe Ramaquin 292 
3 . ö 230 


Sr rr rr reer er 0 a 


SS &S GS 


I N D E x. 


P 
215 


Cheeſe en, 25 
5 5 to A 18 t 28 5 
Cherry Brandy 336 
eee 240 
to dry a ſecond way 241 
Chicken-broth to make 312 
Chickens to boil 64 
to force 126 
to fricaſſee 125 
to roaſt 65 
in ſavoury jelly 282 
| Water to make 313 
Chickens artificial 126 
and Pullets to ſtew 114 
Chocolate to make 316 
Chops to ſalt 306 
Cockles to ſtew 38 
Cod's Head and Should- 
ers to dreſs | 29 
a ſecond way 22 
Cod ſalt to dreſs 22 
Codlings to dreſs like 7 
 _ Salt-fiſh TR 
Codſounds to dreſs 23 
like little Turkies 23 
Collar Beef 303 
| Flat Ribs of Beef 303 
Calf's-Head 300 
S | 46 
Mackarel —+ 43 
a Breaſt of Mutton 301 
a Pig 301 
Swine's Face 302 
Breaſt of Veal to 
eat hot 1 go 
Breaſt of Veal to 
eat cold 1 7 od 
Collops Scotch brown 96 
French way 97 
Cowllip Mead 438 
Cracknells 274 
Cranberries to bottle 364 


N Page 
Crawfiſh i in 7 Jelly 284 
in Jelly 284 
Cream Cheeſe 1 
burnt by 
Chocolate - 24 
"CRE 406 
Hartfhorn 2592 
Let 249 
| King William's 254 
Lemon _ 251 
Lemon with Peel 252 
Orange 252 
Piſtachio 248 N 
| 33 2 
Raſpberry * » 208 
| Ribband 250 
Snow and =_ 
Spaniſh = 7. 
Steeple withWine 
Sours . 
Tea (0008050 


| Crumpets Orange to make 260 
a ſecond way 360 


Tea 279 
Cucumbers to ſtew 291 
| with Eggs to dreſs 142 
Currant clear Cake 239 
Drops 245 
Green to bottle 364 
to dry in Bunches 244 
Black Rob 237 
Cuſtard Almond 256 
Beeſt 257 
Common 3 
Lemon 256 
Orange 256 
D 
Damſons to bottle 362 
to dry 24.3 


Defert Iſland to make 199 | 


of fpun Sugar 190 
Cc2 | 


Diree- 


Page 


Directions for ſetting out pang 


a grand Table 


: Diſtill Bean Flower Water 367 


To diſtill Caudle Water 366 
Diſtill Elder Flower Water 367 
Hephnatick Water 366 
Lavender Water 368 
Milk Water 366 


Peppermint Water 367. 


Perinyroyal Water '368 


Rofe Water 2368 
Spirits of Wine 368 
Ducks à-la braiſe 128 
a-la-mode 129 
to boil with Onion ? 
Sauce 59 
wild haſh 75 
wild to roaſt 66 
tame to roaſt 59 
to ſtew 127 
to ſtew with green 1128 
„ 5 
Drops Peppermint 245 
, ee 245 
Raſpberry 245 
Currant 245 
Dumplings Apple to make 174 
Barm or Veſt 184 
Damſon 183 
Raſpberry 183 
Sparrow 184 
| E 
Eels to boil 37 
to broil 37 
to collar 46 
to pitchcock 37 
| to roaſt 4 2 
Eggs to dreſs with Arti- \ 
WO Bottoms ; 289 
and Brocoli 289 
261 


| Cheeſe to make 


. * e 1 4 * L © N 8 bs 7 * 
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Page 


Eggs to fricaſſee 1 290 
Sauce to make + 
And Spinage to dreſs289 
to poach with Toaſtsa89 
Elder Rob 236 
; | F 
Fiſh Pond to make 194 
© tocaveach 50 
to preſerve 50 


to ſtew a good way 32 
Flounders to boil, and all 


Kinds of Flat Fiſh 1 28 
to ſtew 31 
Flummery to make I93 
Colouring for 194 
Cribbage Cards 205 
Green + 209 
Eggs and Bacon in 203 
'Melon in - 
Oatmeal 204 
Solomon's Tem-) 
ple in 1 
Yellow | 196 
Force- meat for Breaſt of } _ © 
| Veal Porcupine 4 89 
for Hare Florentine 136 
'Fowls i-Ia-braife 123 
to boil 63 
to dreſs cold 75 
to force 124 
to haſh 74 
large to roaſt 3 
Fritters Apple to make 16x 
c common ditto, 161 
clary ditto \ \267 - 
Plumb. with Rice } * 
ditto Fr 3 
Raſpberry ditto 162 
Tanſey ditto 162 
| W ater 163 
Fruit in Jelly 197 
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Page 
Gr 5 
Giblets to ſtew 57 
Ginger to candy - 489 
Good Green to make 197 
Gofers to make 165 
Gooſe to boil 57 
to marinate 126 
Stubble to roaſt 58 
Green to roaſt 58 
Gooſeberries to bottle 303 
to bottle a ſecond | 
a | 364 
Gooſeberry Paſte 239 
(rapes to keep 365 
Gravy to draw I 
to make * 
Green Gages to dry 2.41 
Gruel Barley to make 25 
Groat 314 
Sago 314 
Water 316 
"i 
Haddocks to broil 35 
| a ſecond way 35 
Ham to boil 69 
to roaſt 112 
to ſalt 306 
to ſmoke 307 
Hare Florendine 136 
to haſh 76 
to jug 135 
to roaſt. 69 
to ſtew 135 
| Hodge Podge 137 
Harrico-by way of Soup * 140 
of ee or Lamb 140 
8 Neck of Mutton 1444 
Herrings to bake 34, 


Jam Apricot to make 


Herrings to boil 33 


* 
I 


Black Currant 214 
Green Gooſeberry 218 
Red Raſpberry 212 


„ Strawberry” 2 
Iceing for Tarts 144 
a ſecond way 1 


44 
Almond for Bride 8 
Cake 5 


Sugar for BrideCake265 
Jelly Calf's Foot to make 191 


Savory for cold meat 192 
Colouring for 194 
Craw-fiſhin Savory 284 
Birds in Savory 283 
Chickens in Savory 282 
Black Currant to } 117 
make 
Red Currant 211 
White Currant 214 
Fiſh Pond in 194 


Gilded Fiſhin 198 


Fruit in 197 
Hartſhorn to make 210 
a ſecond way 192 
Hen and C hickens in 198 
Hen's Net 8 
Floating Iſland in 200 
Ditto a ſecond way 201 
Rocky Iſland in 201 
Moon and Stars in 203 
Pigeons in Savory 283 
Smelts in Savory 284 


Tranſparent Pud- | | 
6 199 

Moonſhine 202 

Orange *1 +7 nl 
| Lamb 


8 | 

Lamb Bits to dreſs 282 

; Head and Purte- 2 : 

- nance to dreſs 1 99 

Leg boiled, and | 

| in fryed 108 
a Quarter of, forced 109 


Stones fricaſſeed 110 
Lampreys to pot 48 
2 a ſecond way 48 

to roaſt 30 
| to ſtew 31 
Larks to roaſt 67 
Lemonade to make 333 
85 a ſecond way 333 
Lemon Drops 245 
_ Pickle 80 
5 Peel to candy 246 
Loaf Drunken to make 262 
„ ier | 40 
Princes 262 
11% Nopal 262 
Lobſters tt boil - 40 
| to roaſt 40 
teen 41 
Lobſter Patties to garniſh J | 
| to pot 49 
2 +145 ane 

Es 156 

Macaroni, with cara 285 

ſan Cheeſe to dreſs 5 
Maccaroons 275 
Mackarel to boil 32 
Malt Liquors to refine 330 


1 Marmalade Apricot to make 225 
e n 223 
Quince 224 


>» ad 7 2 eG] * 
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„„ Page 
Marmalade Tranſparent 224 
Mead Cowſlip to make 332 
7 5 . 331 

S ae 332 
Midcalf to dreſs 101 
Mince Pie without Meat 152 
Mock Brawn to make 302 

' "2 Taro?! i: 82 


Purtle a ſecond way 83 
Moonſhine to make 


202 
Moor Game to pot 2,2 
Muſeles to Now! | , 38 
Muſhroom Loaves 287 
to keep to eat} 180 
like freſh 3 . 


Ditto a ſecond way 361 
Powder to make 


to ragoo 288 
to ſtew 287 
another way — 287 
to pickle brown 398 
' 6:5 EO Trheaſles >: > 143 
Mulled Ale 311 
Wine 


Ditto a ſecond way 312 


Mutton a Baſque to make $07 
a Breaſt to collar 301 
a Breaſt to grill 105 
Broth to make 313 
to haſh 1 73 
to harrico 140 
a Hodge Podge 141 
5 Kebob'd to make 105 
Leg to force „ 
785 Leg to dreſs,) 

called Oxford þ 108 

Fohn 1 
Leg to ſalt 308 

Leg ſplit,, and 10 
nion Sauce 4 95 


Mutton Leg to dreſs, to) 
eat like Veniſon : : WE. 
| Mutton 


— 
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Page 
MuttonNeck toharrico 102, 141 
MNMNeck to make 
French Steaa 10 103 
a of | 
Neck to eat like 
Venen 
Shoulder boiled, 
Celery Sauce 
Shoulder boiled, 
called Henand b 
Chickens 
Shoulder boiled, | 
Onion Sauce 
Shoulder ſurpriſed 


104 
Steaks to broil 71 
_—_ 


and roaſting Beef, 


Obſervations on  boitietg 
Mutton, Veal, and { 5? 


Lamb 6 
on Cakes 264 
on Creams, Cuſ- 
„„ an ME; ** 
on Decorations 8 
for a Table 185 
on Diſtillin 365 
on dreſſing Fiſh I4 
ondrying&candying 221 
on made Diſhes 

on Pies and Paſte 14 
 onPoſlets,Gruels&c. 30 
on potting and 

collaring ; 303 
on roaſting wild! 

andtameFowls "4 
on roaftin - 

De W X ms c 55 
on pickling 342 
on preſerving 209 
on * 167 


Page 
Ober on N br 
Catchup, &c. 317 
on Soups I 
on keeping Gar-) 85 
den Stuff 10 358 
Fruit 8 
Orange Brandy to make 337 
| Chips to candy 243 
Jelly to make 210 
Fane 334 
armalade 223 
Peel to candy ..246 
Ox Pallates to fricando 119 
to fricaſſee 120 
to ſtew. | 119 
Oyſter ſauce to make 60 
| Soup 13 
N to fry 1 
to piekle 5 
ms ſcoliop 
to ſtew & all Kinds} 28 
of Shell Fiſn 
Ox pat to make 232 
a ſecond way + 333 
P 
Panada ſavoury 292 
- ſweet 316 
Pancakes Batter 166 
| Clary 166 
Cream 165 
Fine 166 
Pink coloured 167 
Tanſey 166 
Wafer 165 
Parſnips to boil 79 
Partridge to haſh 75 
in Panes 133 
to ſtew 134 
to ſtew a ſecond | 
Way 134 
to * 
C c 4 Paſte 


Artichoakes 28 5 


_ Barberries . 


Red Beet Root 362 


Red Cabbage 354 


Ke Cabbage, 


S 
9 ay ; 394 


Page, Page 

Paſte for Deſert gy. 188 Pickle White Cabbage 354. 

ſor Covers Cauliflowers 353 
a ChineſeTemple g Cauliflowers, a ? | 
or Obeliſk _ ; SPY - ſecond way | 353 
Apricot to make 228 „ 40 
Cold for Diſh Pies 146 JJ 25 
Red white Currants2 39 Cucumbers 342 
for Cuſtards 145 4 CR}, 
for Gooſe Pie 145 _ cond Way 343 
Sooſeberr 239 Cucumbers in Slices 344 
_ Criſp for Tarte 144 Elder Buds 352 
Light for Tarts 144 Elder Shoots 352 
Raſpberry 2238 SGrapes 354 

Paſty a Veniſon 145 Kidney Beans 346 

Patties common to make 160 Mangoes ' 344 
tofry _ 159 Mackarel 2 

Lobſter to garniſh ? Muſhrooms 355 
Fiſh 15 Naſturtians 351 
„„ 160 Onions 4356 
Fried „ 1 Oyſters - 42 
- Savory 158 Parſley 351 
Sweet 160 Porx 308 

Peaches to dex 246 Radiſh Buds 351 

\ Pears to ſtew „ Salmon, Neycaſ- 

Peas Green to boil 78 tleway - 3 #* 
to keep 359 Samphire 1 
to keep a ſecond way 359 Shrimps 5 % 
„ = Smelts or Sparlings 45 
to ſtew withLettuce 2 Walnuts black 347 

Peppermint Drops 225 Ditto, a ſecond way 347 

Perch to fry 3 Ditto green 340 

in Water dear. : 85 Ditto Olive Colour 348 

Pͤheaſant to roaſt | Ditto white 349 

Pickle Indian to make 357 Pigs Chops to ſalt 302 

1 In Imitation of "I 8 Pig to barbecue | 111 
Bamboe Wo | 


to dreſs in Imita- 3 | 
tion ofLamb J 110 


F eet and Ears to 


280 

F _ b. : TT-- 
cet an ars- O 88; 
ſouſe [i 305 


| 'Pettytoes to dreſs 56 


ups ed et: oe 9h 


- 


a Pa 
Pig to roaſt 9 5 
Pigeons artificial 156 
, e 5.07 
to boil with Bacon 1 33 
to boil in Rice 131 
to broil „„ 
to compote 129 
to fricando 232 
to fricaſſee 12 
in a Hole 130 
jugged 132 
2 67 
in ſavoury Jelly 283 
to tranſmogrify 130 
Pike to boil, with a Pud- 2 
ding in the Belly 5 
Pikelets to make 278 
Pippins to ſtew whole 237 
Plaice to ſtew | 31 
Pork to barbecue III 
Olnhine to ſtuff 112 
to pickle 308 
to ſalt 308 
Steaks to broil 72 
oſſets Ale to make 311 
F Almond to make 310 
Brandy 309 
Lemon 309 
Orange 310 
„ 309 
Wine 10 
Potatoes to ſcollop 287 
1 oy . 5 
: cert to ea | 
Veniſon like & wa 
all Kinds of ſmally 9? 
r [ 247 
Chars =”, 
Eels 1 
Ham with Chickens 297 
3 5 8 297 
ampreys * 
Lobſters 48 
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pot Moor Game 


Page 
32, 28 


Ox Cheek 294 
Pigeon; 298 
Salmon | 


Smelts or Sparlings 4 
prlings 45 


Preſery 


Tongues 296 
Woodcocks 297 
Yea” - 295 
Marble Veal 299 
Veniſon 295 
e Apricots 2a 
1 green 218 
arberries in | 
Bunches ; 228 , 
Barberries for Farts 229 
Bullace Cheeſe 
Cherries in Brandy 336 
8388 Cherries 228 
odlings to keep? , 
all its year 5 29 
Cucumbers „ 
Currants Red in ? 4s 
- Bunches 1. 
Currants white in : 
Bunches ; 2 
Black Currant Rob 237 


Elder Rob 


Ditto, a ſecond way 45 
| 0 - 


Shrimps 


” 
” 


236 5 


Currants for Tarts 218 
Damſons 229 
236 
Grapes in Brandy 216 
Green Gage Plumbs 220 
Green Gooſeberries 218 
8 Gooſeberries 226 
ooſeberries in 
Imitation of 1 9 


Lemons carved 233 
Ditto in Jelly 234 
* Bonum > | 

Plumbs 30 
Oranges 232 
Ditto carved 232 


Preſerve 


FN D E T. 


4 Page Page 2 
ber Ditto in Jelly | 232 Puddings Marrow, a } 18 Pies 
+ Ditto with 2 1 . third way 3 0 
. 5 malade | 39 Boiled Milk 182 
r  Pakches FW 173 
Golden Pippins 217 Orange 171 
Kentiſh Pippins 217 Orange, aſcond 8 
Plumbs Green Gage 220 way 75 
Plumbs Bonum 230 %% 4 5-906 
Magnum ( 30 Quaking 180 
5 Pine Apples 225 Waking, a — 4 18 
+. Quinces whole 230 _ cond way | x 
1 Ditto in Quarters 232 Rice common 171 
Red Raſpberries 228 Ditto boiled 172 
— White ditto 227 Ditto ground 179 
8 ie Cheeſe | 236 Red Sago 175 
BM __ © Sprigs green 8 Sago, another way 177 
S Strawberries whole 227 Sippet 1 = 27 
ours 230 Tanſey with Al- : 
Walnuts Black 221 monds | 176 | 
een 222 Tanſey baked 177 0 
1 Ditto White — MAS © 1.4 | "Tankky boiled 176 | 
Puddings Almond 168 Tanſey with | | 
0565 i 
. Apricot 174 Tranſparent 175 Ny 
EY” 7. Bread. 373 5 Ditto, a ſecond way 199 
-_ © Bread, a ſecondy „, + Vermicelli 175 
r Way 73 White in Skins 189 
Oels Feet 172 Yam 182 
Ul.little Citron | 177 \ . Yorkſhire under } g 
1 GBreen Codling 178 0 Meat | 555 
Boiled Cuſtard 169 Puffs Almond „ 
-; »' Gooſeberry 182 © Charolate ;-:-;-.:::.877 
Hanover „ „„ 201 
T 182 Serman 164 
3 Hunting 168 Lemon 1 277 
1270 Pies -Beef-fteak 1350 
s Lemon, a 2d way 170 - Bride 4 
Lemon a third way 10 Calf's- head 1351 
88 Marrow - 179 Codling 153 
._ © -Marrow,aſecond] „„ Chicken af 15 
i CK way 7 Fi p 79 0 


| : * 
Pics 


we 3 


— 


BI... 
Egg and Bacon to 


* 


eat cold 
French 
„ 
Herb fot Lent 
Hottentot 
Lobſter 
Mince 
Olive 
Rook 
Salmon 
Thatched Houſe 
Veal ſavory 
Veal ſweet 
Veniſon | 
Yorkſhire Gooſe 
Yorkſhire Giblet 


5 Q 
Quince Marmalade 
| preſerved whole 


R 


Rabbits to boil _ 
Florendine 
Frieaſſee brown 
Fricaſſee white 
to roaſt 
furpriſed 

Raſpberry Brandy 
Cream 

Red Jam 
White Jam 
Paſte 
Drops 
Ray, or Scate to boil 


Ruffs and Rees to roaſt 


8. 


Sago to make with Milk 


Salmon to boil Crimp 
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heeps Rumps and Kidneys 106 4 
4 debe 0 


| Page Page 
155 Salmon to pot Koala 44 
151 to 505 25 45 
146 i - "= 
149 Sauce Apple for Gooſe 59 
153 Bread for roaſt 64 
154 Turkey 
156 for Cod's Head 8 
152 and Shoulders 
157 for Cod's Head a Ps 
I57 ſecond way 
149 Celery „ 
150 Egg for ſalt Cod 24 
158 Egg for roaſted Fowls 68 
157 Lobſter _ 28 
266 for Green Gooſe 59 
148 for Stubble Gooſe 59 
156 for moſt Sorts of 28 
Fiſh * 
6 Onion > 
2.24. Onion for boiled }_ 
2.32 . Gooſe „ 
Oyſter for boiled 60 
| Turkey 
68 for roaſted Pig 56 
137 for roaſted Pig a] 6 
139 ſecond way . 2 
I 39 for Salmon 424 
Shrimpßpp 1 
138 for N "Fay 
336 a ſecond way ; 
251 White for m ; 
233 * White for Fowls 63 
213 White for boiled ; N 
238 Wy Breaſt of Veal 8 
24 auſages tofry 2990 
: 54 3 Ra MA boil _ 34 
6 Scotch Collops brown 97 
_ Collops French way 96 
Collops white 96 
15 Collops to warm 7. 
=? 8 7 


\ 


- 


| „„ 

5 0 make 33 
'- to make aſecond] | 
Shrimps to ſtew Bo 41 

Shrub Almond 337 
Currant 337 

Another way 336 
Smelts or Sparlings to ty 36 
Snipes to roaſt "> 
Snow balls to make 236 
| a Diſh of 305 
Soles to caveach _ 50 

co fry 1 35 
1 to marinate _ 35 
Solomon undy to make 280 
cy HT way 281 
Soup Almond to make 6 
© _  a-la-Reine _ 
Common Peas 10 
8 Oyſter 13 
Creraw-fiſn 13 
| Gravy with el. 
©}  lowPeas a 
— -- Green Feas  ...' . 9 
'- _ Green Peas : 
*- -- without Meat! *” 
White Peas 11 
FS; A * 
72 Onion 
4 Brown Onion | 

White Onion 9 

Ox Cheek _ 8 

f Partridge 14 

LO | Peaſs for Lent 10 


Portable for Tra-? 
vellers 

Rich Vermicelli 3 

Tranſparet 


© | White , I2and 13 
Spinage Co 
ee __ 


* 
* 
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rrp 
Stow Cheeſe with light L 
nes 5 285 


Carp — 
V 
Ducks and Green 128 
. 
Hare 135 
Oyſters & all Sorts 
of Shell. Fiſh 135 
Partridge 134 
Ditto a ſecond way 134 
„„ 206 
Peas 142 


Peas with Lettuces 208 
Rump of Beef 115 
Tench „ 
Turkey brown 121 
Ditto Sith Ce- 2 | 
lery Sauce "20 


Strawberry Jam to make 213 


to preſerve whole 227 


Stum to make 329 

Stuffing for a marinate 

_ - Gooſe | Tape 357 

ae" todreſs ji.) 20 
pickle © 


Sugar + boil Candy Height os 


Sugar to ſpin Gold Colour 18 
Silver Colour 18 
Spun Sugar a Deſſert of 190 
Sweetbreads a-la-daub 98 
to fricaſſee brown 99 
to N white 99 
forced | 
to ragoo 1 99 
$yNabube Lemon to make 207 


Lemon, a ſecond. 
way e . 208 
Solid 207 
under the Cow 208 
"Whip * 007 


JJ 


Teale 


. | Page 
; 138 T WG. 
Teale to roaſt. 66 
Tench to ſtew brown 29 
to ſtew. r 307 

Toaſt fried to make 263 
Tongue to boikt- 69 

| to ſalt 307 
Trifle to make 255 
Tripe ſouſed 305 
JJ =" 
Turbot to boil? 25 


Turkey boiled, . 7 


Turtle to dreſs 1001b. 


Sauce 


à-la-daub, hot 122 
cold I22 
to haſh 74 
to roaſt 62 
ſouſed 304 
ſtewed and v4 

liery Sauce 9 295 
ſtewed brown 121 


Weight F " 
to dreſs, a ſecond way 19 


artificial to make 84 


Forcemeat forditto 85 


Mock to dreſs 82 
a ſecond way 83 


Veal 


a Breaſt to boil 
a Breaſt to coliar 


91 
Ditto to porcupine 89 
90 


Ditto to ragoo 


a Fillet bombarded 93 


to ragoo a Fillet 100 
to ſtew a Fillet 100 
to fricando 94 
to ha 73 
to diſguiſe a Leg 101 
to mince | 


to a-Ja-royal aNeckofg2 
; | ; 
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Pags * 
92 


_ Veal Neck of Cutlets - 
1: SN. 3 
Ditto a ſecond way 35 
Veniſon Paſty 109 
„ e „„ 
| Haunch roaſted 70 
Vinegar Elder Flower 340 
2 Gooſeberry 341 
Sugar 34T 
Tarragon 340 
Violet Cakes 240 
v 
Wafers to make 277 
Wafer Pancakes 7 = 
W ater Imperial „ 
| Barley 314 
Web Silver to ſpin 187 
Gold to ſpin 188 
Whet before Dinner, 139 
Whey Crem of Tartar) 314 
| Scurvygraſs 314 
Wine 313 
Whitings to broil 35 
; a ſecond Way 35 
Wigs light to make 2 
Wine Balm 2 
"Blackberry 322 
- Birch ' 325 
Birch, a ſecond way 326 
Clary 328 
Cowllip 325 
Ditto, a ſecond way 323 
Red currant 323 
Ditto,a ſecond way 326 
Elder-Flower 326 
Elder Raiſin 319 
Ginger 1 320 
Pearl Gooſeberry 321 
Gooſeberry, a ſe- 9 
cond way 3 


Wine 


N 


1 


| Wine Lemon to drink Wine Smyrna Raiſin 
like Citron nk? v7 yr 319 


"NOI x. 


MY, 


Page 


Raiſin, another way 320 
way _ 8 Raſpberry 322 
Orange | 328 gSycamore 32324 

318 c alnut Jag 


a 


a third way 319 Woodcock to baſh 73 


Acid Raiſin to cure 327 Ditto to roaſt "#13" OS 
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Price 8s. bound. 


| Chaſtity, Modeſty, Meekneſs, Charity, 
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1 2 r-. Rom. 


Jack. In three Vols 12mo. Price qs. ſewed. Publiſh- 


F ed by the. Editar of the Adventures of a Guinea. Containing. 
the Birth, Parentage, and Education, Life, Adventures, 
and Character, of that moſt wonderful and ſurpriſing Gentleman. 


2. The ADvENTUREs of Gr BT As of Santillane. A new 


Tranſlation, by the Author of Roderick Random. Neatly 
printed in Four Vols 12mo. and adorned with thirty-three beau- 
. tiful Copper-Plates. Price 128. voungs the Fifth Edition 


corrected. 3 
3. Another Edition of an Bras, ir 


4. The Adventures of TELEMAchus, the Son of Ulyſſes. | 
Written by the Atchbiſhop of Cambray. To which are added 
the Adventures of Ariſtonous. Done into Engliſh by. Mr. 


Litterbury and Mr. Bowyer, The nineteenth Edition, adorn- 
ed with a neat Set of Cuts illuſtrative of the Work, and a Head 
of the Author. In2 Vols. Price 6s. 


| The Adventures of Rop RICK RANDOM. By T. Smol- 
5 ler M. D. 2 Vols. 12mo. Price 68. | 


5. The Adventures of PEREGRINE pick ix; in which 


are included Memoirs of a Lady of Quality. 4 Vols. 12m. 


Price 12s. By the fame. 


7. The RAM ETER By Dr. S. Johnſon. 4 Vols. 12mo. 
Sth Edit. Price 128. 


8. The ApyvkNTURER. By John Hawkſworth, LL. D. 


Joſeph Warton, A. M. and others. In 4 Vols. 1a2mo. Price 


bound 128. A new Edition. 


9. The Life and ſtrange 88 Adventures of Robtx- 
soN CRUSOE, of York, Mariner, who lived eight and twenty 


Years all alone, in an uninhabited Iſland on the Coaſt of 
America, near the Mouthof the great River Oroonoque, having 


been caſt on Shore by Shipwreck, wherein all the Men periſhed 


but himſelf; with an Account how he was at laſt as ſtrangely 
delivered by Pirates. Written by himſelf. The fourtenth 

Edit. 2 Vols. 12 mo. Price 6s. adorned with Cuts. 
10. The LADIES LisRARV: Containing the Sentiments of 
13 Detraction, 


Pride, Dreis, Recreations, Religion, Zeal, &c. with general 
Rules for a Lady s Conduct in every. circumſtance. of Life, 
| whether 


| four ſmall Volumes. | 


A 1 


ARE Hiewond 45 Jane fm Eſq. alich „ EY 


\ p 

s a 
Fd — 
PS 


* * 


= whether as a Daughter, Wife, Mother, Widow, or Miſtreſs 
= ofa Family, 3 Vols. 200. ſeventh Edition: Price 9s. bound. 
11. The PaTas of VIRTUE delineated: or, The Hiſtory 


7 1 . ee 75 * 4 "4 
BALDWIN, ES 


> & 


E- 3 0 
WE ” 


4 * 71 

1 
1 
w y **. +4 


3 in miniature of the celebrated PAMELACLARIs8A HARLOWE, 
ndnd Sir CnaRTLES GRANDISON, in the Compaſs of a Pocket 


Volume, neatly printed on fine Paper. 


8 | » kN @ 8 
EGreat Bleflings ever wait on virtuous Deeds, 
e And, though a late, a ſure Reward ſucceeds.“ 


Being a very proper Preſent for Voung Ladies and Gentlemen. 
I ue ſecond Edition. Price 28. Gd. neatly bound. | 
1232. PAMELA ; or Virtue rewarded. In a Series of Familiar 
Letters, from a beautiful young Damſel to her Parents. 4 Vols. 
= Sth Edit. Price 128. | | 


= 13. CLARIsSA ; or, The Hiſtory of a young Lady; com- 
prehending the moſt important Concerns of Private Life, in 
8 Vols. 12 mo. Price 1l. 4s. . | 
. 14. The Hiſtory of Sir CHARLES GRAN DISON; in a Series 
of Letters, in 7 Vols. 12mo. Price 1. 18. 9 5 8 
1344. MEDITaATIons and Cod TEMLATION S. Containing, 
Pol. I. Meditations among the Tombs—Reflexions on a 


Flower Garden — And, a Deſcant on Creation. Vol. II. 


Ciontemplations on the Night Contemplations on the ſtarry 
Heavens. — And, A Winter- piece. By James Hervey, A. M. 
Late Rector of Weſton Favell, in Northamptonſhire. In two 
Vols. ſmall Octavo, neatly printed from a Copy corrected by the 
Author a ſhort Time before his Deceaſe, and adorned with 


two Frontiſpieces engraved by Grignion. I he 18th Edition. 
the ſame in one Vol. 12mo. Price 3s. | 
465. REL1G10us CouRTsHiy, being hiſtorical Diſcourſes on 
theNeceſflity of marrying Religious Huſbands and Wives only. 
As alſo, Of Huſbands and Wives being of the ſame Opinions in 
Religion with one another; with an Appendix on the Neceſſity 
of taking none but religious Servants, and a Propoſal for the 
better managing Servants, 11th Edit. 12mo. Price 3s. 
= 156. SHENSTONE GREEN; or THE New PARADISE LosT. 
| &  Beinga HISTORY oF HUMAN NATURE, written by the Pro- 
pPprietor of the Green, the Editor CouRTNEY MELMOTH. 
1 Had a Fortune of Eight or ten Thouſand Pounds a year 
I would build myſelf a Neighbourhood.” SHEN STONE. 
5 * * The LONDON REVIEW pronounces this Book, a pretty 
philoſophical Romance, in which the Author has diſcovered no 
leſs knowledge of the Foibles and Frailties of the human Mind, 
than of the perverſities and Abſurdities of human Life and 
Manners, in 3Vols, Price 78. 6d. ſewed. 
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